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Freshman class elects officers Students harass DSAGA 


BY JESSICA KRONISH 
THE JoHNs Hopkins News-Letter 


The Board of Elections (BoE) an- 
nounced the new freshman class of- 
ficers at the Oct. 11 Student Council 
meeting. 

Bob Alleman was elected Presi- 
dent, Simone Chen Vice-President 
and Emily Chow Secretary/Trea- 
surer. Ali Fenwick, Steve Blank and 
Rachel Killeen were elected repre- 
sentatives. 

Four candidates were disqualified 





for failing to turn their spending re- 

ports in by 11 p.m. on Tuesday night. 

The four were April Land, Nick 
Bulsara, Jason Cordero and Afra 
Salhuddin. 

According to BoE co-chairs Matt 
Langley and Jennifer Johnston, the 
Board’s constitution does not allow 
it to start counting votes until all of 
the spending reports have been 
turned in. 

The Board voted unanimously to 
stop receiving reports at 11 p.m. 

The original deadline for the 
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The BoE announced the new frosh officers at this week’s Stu Co meeting. 





1999 
security | 
report 
released 


i Security: Increase in 
total number of reported 
offenses may be due to 
coverage of larger region 


BY JESSICA MYERS 
Tue JoHNs Hopkins News-LeTTER 


The Homewood Campus has seen 
a significant rise in the total number 
of crimes reported over the past year, 
according to the recently released 
Johns Hopkins University 1999 An- 
nual Security Report. 

“This increase was due to the fed- 
eral government changing the report- 
ing requirements,” said Lt. Thomas 
Douglas of Hopkins Security. 

_ Thechangein reporting criteria in 
1999 expanded the geographic area 
from which crime figures are derived. 

-Douglas said that the increase in the 


number of crimes reported reflects the 


~* Jarger reporting area, not an increase in 


; the level of criminal activity on and 


around campus. 


-<» _ There were reports of 63 crimes, 


~~ four arrests and 189 referrals for cam- 


1999. There were no reports of hate 
mes. 
* Of the referrals for campus disci- 
plinary action, 177 Liquor Law Vio- 
lations were cited in the residence 
halls in addition to two others that 
occurred in other locales on campus. 


* «Twenty-eight crimes were 
CONTINUED ON Pace A3 
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| spending reports was 9 p.m. on Tues- 
| day, said Langley, butitwas extended 


for two more hours because not all 
reports had been received. 
Disqualified candidates were no- 


tified at the Student Council meeting | 


on Wednesday of their status, atwhich | 
point they had an hour to contest the | 


decision before the Board. 
Bulsara and Land seemed upset 


about their disqualification and said | 
that they planned to appeal the deci- | ji 
sion after the announcement at the | § 


meeting. 

“It’s tragic that the winner of the 
election was disqualified for such a 
petty reason,” complained Bulsara, 


who had run for secretary/treasurer. | 


Bulsara received 217 votes in the first 
round. His closest competitor, Emily 
Chow, had 153. 

Bulsara claimed that he sent his 
spending report via e-mail at7:30 p.m. 
to an incorrect e-mail address but did 
not discover the error until the next 
morning. He said that the cause ofhis 


disqualification was the amount of 


“red tape at Student Council” and 
described the turn of events as “a 
shame.” 

Bulsara also said that he intended 
to lodge a formal complaint with Di- 
rector of Student Activities William 
Smedick, who oversees the BoE. 

Despite Bulsara’s protests, Langley 
remained firm. “I fully stand behind 
my decision,” he said. 

Langley added that he received an 
e-mail from Bulsara at 11 a.m. on 
Wednesday citing “e-mail troubles” 
as the reason for his failure to turn in 
his spending reports by the deadline. 
By that time, it was too late, said Lan- 
gley. Johnston agreed, noting that 
other options, such as hand-deliver- 
ing instead of e-mailing the reports, 
were available. 
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Students in DSAGA chalked slogans on campus walkways prior to National Coming Out Day on Wednesday. 


BY LIZ STEINBERG 
THE JoHNS Hopkins News-LeTTER 


The Diverse Sexuality and Gender 
Alliance (DSAGA) reported several 
instances of verbal abuse while mem- 
bers were writing chalk slogans 
around campus on the night of Oct. 
10. Students were chalking in prepa- 
ration for National Coming Out Day 
on Oct. 11. 

DSAGA members reported four 
incidents in which other students 


AC construction limits field — 


| DSAGA member 
ee who was chalking the sidewalk out- 
‘side of Wolman and McCoy Halls 


HOLLY MARTIN/NEWS-LETTER 


The new Athletic Center is being constructed on the former varsity practice field, next to the current facility. 


BY NARA HAN 
THE JoHNs Hopkins NEws- ene 


The construction of the 
Homewood Campus Recreation Cen- 
ter (RC) and the renovation of the 
Athletic Center (AC) have caused a 
shortage of field space and the reloca- 
tion of classes and exercise equip- 
ment, prompting complaints from 
students and sports teams. 

Because the new facility is being 
built on what was oncea practice field 
for varsity sports, teams have been 


ISSUE 
SEASON WINDS DOWN 

The Women’s Soccer Team rolled 
off four wins in a row, but that might 
not be enough to get them into 


postseason play. Read about their 
chances. Page A12 


NEITHER RAIN NOR SLEATER ... 
Actually it’s pronounced like 
“Slater” from Saved By the Bell, but 


has nothing to do with Mario Lopez. 
Find out what this band’s sound is all 
about. Page B1 


GET YOUR EXERCISE ON 

Not the athletic type? Well that’s 
okay! Youdon’thave to be. We’ve got 
somealternatives — suchas 12-ounce 
curls — that will keep you fit and 
hooking up. Page B2 





forced to practice on the baseball field 
and on fields at Eastern High School, 
said Bill Harrington, Director of Rec- 
reational Sports. 

“There was a sign [alongside the 
Eastern High School field] that said 
‘hard hats required,” said varsity Field 
Hockey player Skye MacFarlaine. The 
field is “not mowed at all ... there 
were six-inch mushrooms on the 
field,” she continued. 

The field hockey team was forced 
to rent out the College of Notre Dame 
field instead, said MacFarlaine. 
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Club sport teams do not currently 
have fields on which to practice, said 
Harrington. 

According to Geoff Graff, presi- 
dent and captain of Danger Zone, the 
Hopkins Ultimate Frisbee Club, find- 
ing field space has become harder 
since the beginning of construction. 

Getting the right amount of space 
for the right amount of time is diffi- 
cult, said Graff. 

In addition, Graff said that reserv- 
ing a single location consistently is 
not possible, which makes it harder 
to organize practices. 

Softball Club captain Erica Mak 
agreed that it is hard to get field space 
on which to practice, 

According to Mak, the club re- 
quested fields twice a week, but was 
only given space once per week. 

Mak added that softball, along with 
other teams, was promised 
Homewood Field Tuesday night but 
had to switch locationswhen the rental 
of another field forthe Men’s Lacrosse 
team to practice on fell through. 

The lack of field space has also 
affected the Intramural sports foot- 
ball season held each year, said Jenni- 
fer Brown, this year’s Intramural Di- 
rector, 

She said that the football season is 
usually held throughout the fall se- 
mester but has been restricted to a 
week-long round-robin tournament 
for fraternities and a weekend tour- 
nament for the dorms this year. 

Students have also complained 
about the transfer of weight room 

ConrINUED ON PAGE A3 








walking out of buildings or leaning 
out of residence hall windows alleg- 
edly yelled offensive remarks includ- 
ing obscenities and words such as 
“faggot” and “pervert.” 

Students also said that they en- 
countered antagonism while hang- 
ing fliers around campus. 

“This is the most [up front nega- 
tive reaction] we’ve ever encoun- 
tered,” said DSAGA co-director Julie 
Scharper, who has been participating 
in the annual chalking for the four 
years. 

“I sort of expected it ... but it 
wasn t exactly pleasant to hear,” said 
Jonathan Strater, 


when several “completely anony- 


mous” students started calling from 
windows. 

“We're going to investigate,” 
stated Associate Dean of Students 
Dorothy Shepard, who called the in- 
cidents “surprising.” 

As of the afternoon of Oct. 11 
Shepard had recieved reports con- 
cerning three instances. 

DSAGA members were unable to 
supply names or descriptions of per- 
petrators, only providing the admin- 
istration with approximate dormitory 
locations. Shepard said she plans on 
working with Residential Life to iden- 
tify students involved. 

The incidents seem “pretty ran- 
dom,” said Shepard. a 

According to Shepard, any stu- 

CONTINUED ON PAGE A3 


E-level will not reopen 
as a bar or restaurant 


BY BHUVAN SRINIVASAN 
THE JoHNs Hopkins News-LeTTER 


Susan Boswell, Interim Dean of 
Homewood Student Affairs, contra- 
dicted earlier claims by Student 
Council President Anuj Mittal that 
E-Level would be open and serving 
alcohol again soon. 

“There are no 
ongoing plans to re- 
open E-Level as a 
bar orarestaurant,” 
Boswell said. 

That doesn’t 
mean, however, 
that no alcohol will 
be served at the 
former campus bar. 
Third party ven- 
dors, Boswell said, 
will be allowed to 
hold events at E- 
Level and serve al- 
cohol. 

Thevendors, not 
the University, will 
be responsible for 
ensuring that no 
one under. that age 
of twenty-one is 
served alcohol, ac- 
cording to Boswell. 

She added that 
student groups will 
also be able to use 
E-Level as a meet- 
ing place and that Coffee Grounds 
will continue on Friday nights. 

In addition, the University hired a 
consultant this summer to “provide 
recommendations of things to do if 
we [decided to outsource E-Level],” 
said Director of Student Activities 
William Smedick. 

But, he added, the University de- 
cided'not to outsource the space to 
restaurants and is still considering 
other suggestions made by the con- 
sultant. 

The consultant also made sugges- 
tions for “better utilizing space [in 
Levering Hall] for student life” when 
offices currently located in Levering 
are moved to the Student Arts Center 
next year, said Smedick. 

Other suggestions under consid- 
eration include using the Great Hall 
as a game room and opening a satel- 
lite operation of the bookstore, where 
students would be able to purchase 





various goods and apparel, accord- 
ing to Smedick. 

Smedick also said that the con- 
sultant recommended using Lever- 
ing Hal as a community center and 
creating more lounge space in the 
building. 

According to Boswell, the primary 


ANA ZAMPINO/NEWS-LETTER 
E-level closed last year following alcohol citations. 


reason that E-Level willnotbe opened 
as a bar is two incidents last year in 
which the members of the Liquor 
Board found underage students in E- 
Level. 

After the incidents, the Univer- 
sity closed E-Level because it felt 
that its liquor license would be re- 
voked and its reputation tainted, 
said Boswell. 

Also, the University believes thata 
facility catering to only 25 percent of 
the student population is not an ef- 
fective use of space, Boswell said. 

Another reason that E-level will 
not be opening as a bar or a restau- 
rant in the near future is because of 
the expiration of the Food Services 
contract with Sodexho Marriot. 

“Since the contract is coming to 
an end, it would not be good timing 
to start a new food establishment in 
E-Level right now,” Boswell ex- 
plained. 
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House 
votes to 


prohibit 


gambling - 


BY JULIE NORWELL 
U-WIRE (DC BUREAU) 


(U-WIRE) WASHINGTON — 
The House Judiciary Committee 
passed, by a 2-1 margin, a bill to pro- 
hibit Olympic, high school and col- 
lege sports gambling in all states. 

Although the September 13 vote 
was 19-9 in favor of the ban, Nevada 
Senator Harry Reid is determined to 
scuttle further activity on the mea- 
sure. 

“(S)upporters of this legislation 

.. Called for an end to betting on 
college sports, and yet again dem- 
onstrated their fundamental misun- 
derstanding of this issue,” Senator 
Reid said in a press conference on 
September 12. 

Although the measure has biparti- 
san support, backers are predomi- 
nantly Republicans. In addition, they 
enjoy the support of many head foot- 
ball and basketball coaches around 
the country, as well as presidents of 
the American Council on Education, 
the National Council of Independent 
Colleges and Universities, and the 
NCAA. 

“T am very much in favor of a bill 
that would ban betting on college 
sports,” said Brad Bower, sports in- 
formation director at George Wash- 
ington University. 

“As someone who works in the 
field of collegiate athletics, I’d like to 
see any laws passed that are designed 
to protect the integrity of collegiate 
sports and eliminate the negative in- 
fluences of gambling such as point 
shaving, etc.,;” he said... 3.) 20. 

The bill was proposed in response 
to the recommendation of the Na- 

_ tional Gambling Impact Study Com; 
mission (NGISC). The Commission 
was established in 1996 to conduct a 
comprehensive legal and factual study 
of the social and economic impacts of 
gambling and issued its final report in 
June 1999. 

Critics of the billassert that the ban 
would not resolve the problem that 
the legislation is intended to address, 
namely illegal gambling. 

“Banning legal wagering on col- 
lege sporting events is ill-conceived 
and will only lead to more illegal bet- 
ting. My colleagues spenda great deal 
of time posturing their concern for 
the athletes, for the colleges and for 
the American public,” said Reid. 

“Tf they were serious about acting 
on these concerns, they would go af- 
ter the 98 percent of illegal betting 
done on college games,” Reid contin- 
ued. 


Students’ info sold to companies 


BY ERIC DASH 
DalLy PENNSYLVANIAN 


(U-WIRE) PHILADELPHIA — 
The University of Pennsylvania sells 
student directory information each 
year to a select group of businesses, 
such as MBNA America and PNC 
banks. Through a few royalty and li- 
censing deals — sometimes worth 
millions of dollars — Penn provides 
a list of student and faculty names, 
phone numbers and addresses en- 
abling private businesses to contact 
you at work and home. 

Even without Penn’s help, all it 
takes is a little effort and the right 
legal loopholes for direct mail profes- 
sionals to gain public access to what 
most people think is personal infor- 
mation. 

“There’s been a rather appalling 
lack of forethought when it comes to 
the handling of [student] informa- 
tion,” information privacy advocate 
Lauren Weinberg said. “It’s like the 
Wild West. Anyone who is willing to 
get the information, by hook or crook, 
can get it.” 

Certainly, the Electronic Privacy 
Policy adopted in September provides 
guidelines on just how far the Uni- 
versity can delve into student and fac- 
ulty e-mails and computer files. But 

_ there hasbeen little discussion on just 
how much control the University has 
over the personal information it col- 
lects. f- 

That said, there are some legal 
guidelines already in place. The 

Family Educational Rights and Pri- 
vacy Act prohibits universities from 
releasing school records, tran- 
ots, Social ity numbers and 

ce ~~? ; 
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Student is arrested 
after 12-day pursuit 


BY NATE SCHWEBER 
Montana Karin (U. Montana) 


(U-WIRE) MISSOULA, Mont. — 
Public Safety officials arrested Uni- 
versity of Montana freshman George 
Marshall Sherwood on Oct. 4 after he 
allegedly eluded arrest several times 
during a 12-day period by fighting off 


| an officer, and twice jumping out of 


dorm windows. 

The 19-year-old was arraigned in 
Municipal Court Thursday morning 
and pleaded innocent to: resisting 
arrest, obstructing a peace officer, 
possession of dangerous drugs and 


| possession of drug paraphernalia. 


Sherwood requested a jury trial and 
paid a $2,000 bond. 

According to Public Safety 
records, an officer responded toa re- 
port of someone smoking marijuana 
in Craig Hall, Saturday, Sept 23. Pub- 


| lic Safety Lt. Charles Gatewood saida 


Residence Assistant and the officer 
went to the room and smelled mari- 
juana smoke. 

Gatewood said the RA went around 
to the window outside. When the of- 
ficer knocked on the door, two white 
males jumped out the window and ran 
toward Miller Hall. Gatewood said the 
RA made no attempt to stop them. 

The RA and the officer went to 
Miller Hall and the RA identified a 
man walking down the hall as one of 
the men who jumped out the win- 
dow. Gatewood said the officer told 
the suspect to stop and the young 
man dashed down the hallway into 
another room. When the officer got 
to the door, he heard the window 
opening. The suspect leapt out an- 
other window and got away, 
Gatewood said. 

The officer and the RA walked to the 
parking lot between Craig Hall and the 
Lodge and saw the suspect again. Ac- 
cording to the police report, the sus- 


.| pect. was hiding something from the 


officer’s view. Again when ‘the officer 
told the suspect he wanted to talk, the 
suspect took off running, police said. 

Gatewood said the officer chased 
the suspect around the construction 
for the Center for Student Success 
and past the grizzly bear statue. 

According to the police report, the 
suspect ran past a man walking the 
opposite direction and shoved some- 
thing in the man’s hands. The officer 
ran up to the man and asked who his 
friend was. The man replied that he 
had no idea, Gatewood said, but the 
suspect had handed him a glass jar. 
Meanwhile, the suspect ran off to- 
ward Higgins Avenue. 

The officer took the glass jar which 
contained 24 grams of marijuana, 
police reported. 

The officer went back to Craig Hall. 
Around 1:30 a.m. the officer left the 
east exit and again saw the suspect in 
the lot behind the Lodge. 

Gatewood said the suspect took 


other personally identifiable infor- 
mation without prior student con- 
sent. 

FERPA, however, does not hold 
directory information — such as 
your full name, phone numbers, 
campus e-mail address, date of birth 
and major — to the same high stan- 
dards. 

Provided that Penn constituents 
can “opt-out” of releasing some ‘of 
their personal information, an insti- 
tution can provide that data to any- 
one it chooses. 

“FERPA permits providing direc- 
tory information to third parties,” 
University Deputy General Counsel 
Wendy White explained. “But as a 
general practice, Penn does not pro- 
vide lists of information to commer- 
cial entities.” 

There are a few exceptions. Each 
semester, the University Registrar 
provides Penn-affiliated groups — 
both independent and University- 
funded — with one-time use direc- 
tory lists for a nominal fee. For ex- 
ample, Penn Student Agencies and 
the University of Pennsylvania Stu- 
dent Federal Credit Union send out 
mailings to students promoting their 
services. 

“Tf it’s not a University endeavor, 
it’snotOK,” Assistant Registrar Janet 
Ansert said. “There’s no gray area.” 

Like hundreds of schools nation- 
wide, Penn is also affiliated with a few 
large businesses — such as PNC and 
MBNA — where student and faculty 
directory information seems to be 
sold more for the green than for loy- 
alty to the Red and Blue, — 


Take, for instance, Penn’s part- — 


nership with Wilmington, Del.-based 
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offrunning and the officer gave chase. 
Gatewood said the officer tackled the 
suspect between Craig and Miller 
halls. Gatewood said the suspect was 
kicking, thrashing and keeping his 
hands under his body so the officer 
couldn’t handcuffhim. According to 
the police report, the officer warned 
the suspect, then shot him in the face 
with OC-10 pepper spray. 

Again the suspect leapt to his feet 
and took off running. 

In the melee, Gatewood said the of- 
ficer also got pepper spray in his face. 

According to Public Safety 
records, the officer needed medical 
attention for the pepper spray in his 
face later that morning. Gatewood 
said the officer also suffered bruises 
from the fight but declined to press 
assault charges. 

On Monday, Sept. 25 Gatewood 
requested an arrest warrant for the 
suspect. Two days later Judge Don 
Louden signed a warrant for George 
Marshall Sherwood’s arrest. 

Gatewood said when officers went 
to arrest Sherwood, he had left town. 
Gatewood said he heard Sherwood 
went to Las Vegas, Nevada. 

When Sherwood returned to 
Missoula, there was a message for him 
to go to the Residence Life office im- 
mediately. Police arrested him there~ 
just after 1 p.m. Monday. Gatewood 
said he spent the night in jail. 

Sherwood could not be reached 
for comment. 

According to Municipal Court 
records, Sherwood’s court date will 
be set in six weeks. 





Campus Muslim, Jewish 
groups fight over posters - 


BY DAVID ANDERSON 
AND ERIC CAMPBELL 
THE DIAMONDBACK (U. MaryLAND) 


(U-WIRE) COLLEGE PARK, Md. 
— This past week’s violence in the 
Middle East has deepened the divide 
between Muslim and Jewish Univer- 
sity of Maryland students. 

As of Thursday about 70 people, 
mostly Palestinian Arabs, have been 
killed and more than 1,000 people 
injured during conflict in the West 
Bank and the Gaza Strip, two con- 
tested areas that Israelis and Palestin- 
ians have spilled blood over for gen- 
erations. 

In the past two days, members of 
the Muslim Students Association and 
the Jewish Student Union argued in 
front of the Student Union. Several 
Jewish students removed taped-down 
MSA fliers accusing Israeli soldiers of 
murdering an Arab child. The flier, 
featuring still shots from French tele- 
vision coverage of the incident read: 
“Israeli Soldiers Killed Me In COLD 
BLOOD” and described events of the 
conflict. 

One of the students, JSU Organi- 
zational Vice President Darren 
Schneider, claimed the fliers around 
the campus “have the effect of being 
anti-Semitic. They’re saying the Is- 
raeli army are murderers.” 

Schneider, a junior biology and 
psychology major, agrees the army 
has killed many Palestinians in recent 
conflicts, but disputes MSA claims 
the army has targeted children. 





College attendance for 
men drops nationally 


BY REMIBELLO. 0. 
Datty Texan: (Us Texas-Austi) o> 


1. (U-WIRE). AUSTIN; Texas: —-In., 
the last two decades, women have 
gradually wrestled away a societal 
privilege once held solely by their male 
counterparts: college attendance. 

At an annual meeting of the Na- 
tional Association for College Admis- 
sion Counseling Friday, academic of- 
ficials analyzed a nationwide trend 
resulting in more women attending 
U.S. universities than men. 

Although women’s college enroll- 
ment is on the rise, officials attribute 
the dramatic trend to a drop in men’s 
enrollment. 

Aida Hurtado, a professor of psy- 
chology at the University of Califor- 
nia at Santa Cruz and a conference 
attendee, blamed the increasing in- 
carceration of minority men in par- 
ticular for the enrollment drop. 

“Traditional male behavior such 
as hanging out on street corners has 


MBNA. A 1997 deal with the affinity 
credit card provider established an 
official Penn Visa card. Italso allowed 
the University to rake in a $4 million 
lump-sum payment and at least 
$200,000 in royalty and licensing fees 
each additional year. 

As part of the deal, the University 
provides MBNA witha current list of 
student, faculty, staffand alumnicon- 
tacts. 

The information provided in- 
cludes names, addresses and phone 
numbers, whenavailable. Other terms 
expressly forbid MBNA from relay- 
ing information to any other institu- 
tion or party. 

Still, Business Services Vice Presi- 
dent Leroy Nunery, who represents 
Penn in the MBNA partnership, 
maintains the University technically 
does not sell its directory informa- 
tion. 

“There is no sale of the list,” 
Nunery said. “It may be a matter of 
definition but if] am selling aname to 
someone, [it would be like,] “Here is 
the name of Person X, and now give 
me the money.’ 


« 








been criminalized,”. Hurtado said. 
“What has changed is how males are 
petceived in society,” “ 

Nationally; less than 45 percent of 
undergraduates are men, down from 
about 57 percent in 1970. In 1997, the 
last year for which data is available, 
about 20 percent more womenearned 
bachelor’s degrees than men, accord- 
ing to a report by the Center for the 
Study of Opportunity in Higher Edu- 
cation. 

Utah is the only state with more 
men than women attending college. 

“Tm really troubled by this,” said 
Thomas G. Mortensen, one of the 
center’s scholars, in a statement. He 
added that the trend is partly due to 
male disengagement from family life, 
making male students less concerned 
with earning enough money to sup- 
port a family. 

“I don’t have any answers,” 
Mortensen said. 

Texas enrollment figures also re- 
flect a female majority in college at- 
tendance. In fall 1999, the last year for 
which data is available, women con- 
stituted 54 percent ofstudents attend- 
ing four-year universities, compared 
to men’s 46 percent. 

In the same year, 221,270 women 
wereenrolledat Texas universities com- 
pared to 211,824 in 1995, a 3-percent 
jump. Since 1995, male enrollment has 
decreased by 3,000 students. 

While the University of Texas at 
Austin still has more men enrolled 
than women, they have been narrow- 
ing the gap over the last 10 years, 
drawing almost equal. 

In fall 1990, the University had 
26,983 men and 22,634 women. In 
fall 1999, the University had 24,678 
men and 24,331 women. 

UT officials could not be reached 
for comment. 

State Rep. Henry Cuellar, D- 
Laredo, welcomed the increase in 
women’s college attendance, but ex- 
pressed concern over diminishing 
male enrollment numbers. 

“Historically, there has been a 
pressing effort to get females into col- 
lege. But society as a whole cannot 
function properly if a sector of soci- 
ety [men] is decreasing in academic 
efficiency,” said Cuellar, who is also 
vice-chairman of the state Commit- 
tee on Higher Education. 
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“We're just trying to spread aware- 
ness of brutality in the Israeli army, 
so we call for a public forum on this 
issue,” said MSA Vice President 
Kareem Darwish. “The American 
government has given $5.5 billion to 
the Israelis, and people have to know 
what’s happening with their money.” 

Darwish, an electrical engineering 
graduate student, said several pro- 
Arab groups in Washington would 
join for public prayer at 1 p.m. Friday 
in Lafayette Park in front of the White 
House, and then demonstrate against 
Israeli violence in front of the Israeli 
embassy at 2 p.m. Darwish estimated 
more than 40 campus students will 
join the proceedings. 

“Everything you see on the news is 
pro-Israeli. We want to heighten 
awareness of the other point of view,” 
said junior physiology and neurol- 
ogy major and MSA member Salah 
Alabbadi. “We’ve posted fliers all over 
campus today. They’re probably all 
down, but tomorrow we'll just put 
them back up.” 

Students from each side called for 
a dialogue on the issue and hoped 
they could recruit Israeli and Pales- 
tinian professors to moderate. Stu- 
dent Union Assistant Director Steve 
Adams, who intervened in 
Wednesday’s argument, said the cam- 
pus has a responsibility to bring the 
JSU and MSA together for a meeting. 
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“Hopefully, the one-sided he-said, ‘ 
she-said argument will end,” saic 
Hillel’s Steinhardt Jewish Campus 
Service Corps Fellow Ahud Sela. “This 


bickering doesn’t help. We want to. 
pressure (Arab and Israeli) leadersto 


continue the peace process and end 
the violence.” 


“It’s a shame, in light of what's’ 


happening, that students would in>. 
cite hate in other students,” said Harry 
Seidman, JSU president and junion 
government and politics major. " 

Seidman said that a meeting be- 
tween the JSU and MSA is antici- 
pated for sometime next week. |) 

Junior English major Cole 
Crickenbereger witnessed the argu4y 
ment Wednesday. 

“To be this far away from the issue; 
and to be that judgmental seems to be 
erroneous,” Crickenbereger said. 
“There’s a lot of emotion and (the 
JSU and MSA) are just segregating, 
themselves further.” ' 

Relations between Israel and Pal- 
estine looked promising after a White! 
House summit early in President 
Clinton’s administration, one that) 
culminated witha historic handshake 
between Palestinian Liberation Or- 
ganization President Yasir Arafat and 
Israeli Prime Minister Yitzhak Rabin~ 

However, negotiations for peace 
and compromise have stalled since, 
the assassination of Rabin in 1995, ar 
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DSAGA alleges verbal 
assault while fliering 


CONTINUED FROM Pace Al 
dents identified will be called before 
either the conduct board or the deans. 

Scharper complained that when 
the offensive actions were reported 
tq a Hopkins Security Officer, “he 
said, ‘That’s no big deal ... there is 
nothing I can do.” 

The Security Office will be investi- 
gating the situation, said Sgt. Richard 
LeBrun. 

“It is a big deal,” LeBrun stated. 

DSAGA informed Security of their 
schedule in advance, and the officers 
were instructed to pay the students 
“special attention,” said LeBrun. 


‘It's definitely 
upsetting — one 
would expect that at 
the college level ... 
students wouldn't 
have to revert to 
name-calling and full- 


out harassment.” 


— ANDREW ALBIN, DSAGA 
CO-DIRECTOR 





* Theincidents upset DSAGA mem- 
bers, who commented thatin the past, 
much of the negative reaction has 
been restricted to the Daily Jolt web 
Page. 

“It’s definitely upsetting — one 
would expect that at the college level 
... Students wouldn’t have to revert 
to name-calling and full-out harass- 
ment,” said Andrew Albin, co-Direc- 
tor of DSAGA. 

“The next step after that harass- 
ment is violence,” stated Scharper. 

“It’s pretty disruptive to the group 
that’s trying to ... educate the com- 
munity as a whole,” stated Shepard; 

- Many of the 300 fliers that DSAGA 
posted have been takendown, said 
Scharper, who does not know who is 
responsible. 


‘> 





Inaddition, Scharper claimed that 
Grounds and Maintenance workers 
washed away the chalk designs in 
front of McCoy. 





According to Scharper, Grounds | 
and Maintenance reported that the | 


workers had been watering plants. A 
representative could not be reached 
for comment. 

Students chalked on sidewalk and 
brickwork outside of the residence 


halls, the Milton S. Eisenhower Li- | 


brary and Levering Hall, and in the 
breezeway between Kriegerand Ames 
Halls, as well as other locations. 

Students are not permitted to chalk 
on the new brickwork as part of a 
provision in the Master Plan. 

In past years, students wrote on 
the upper and lower quads as well. 

“T’m disappointed with the [re- 
duced] amount of chalking” this year, 
stated junior Katie Batza, who par- 
ticipated with DSAGA. 


CONTINUED FROM Pace Al 
reported in 1998 as well as 17 in 1997. 
No hate crimes were reported in ei- 
ther year. Due to different reporting 
requirements, statistics for arrests and 
referrals for campus disciplinary ac- 
tion are not available for 1998 and 


ESS? 





Lieutenant Douglas noted that, 
though the total number of crimes 
reported rose, “there was actually a 
reduction of burglaries and that the 
police arrested the individuals [re- 
sponsible for the majority] ofrobber- 
ies that occurred.” 

There were 12 burglaries, as com- 
pared with 18 in 1998 and nine in 
1997. One happened in the residence 
halls, five occurred in other on-cam- 
pus areas, and six were off-campus. 

In addition, there were 32 robber- 
ies, as compared with five in 1998 and 
three in 1997. Eleven of these robber- 
ies were on-campus, six of which took 
place in commercial establishments 
previously defined as off-campus. 

There were 18 motor vehicle thefts, 
as compared with five in 1998 and 
1997. Six were on-campus and 12 
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Brown students love their bodies 


BY ETHAN HOROWITZ 


BrRowN DaiLy HERALD 


(U-WIRE) PROVIDENCE, R.I. 
— A unique atmosphere de- 
scended upon the Main Green 
Wednesday afternoon. It was an 
atmosphere in which shouts invited 
students to enjoy Hershey’s Kisses, 
along with a wide variety of pro- 
phylactics and a life-size render- 
ing of Barbie watching over the 
passing traffic. 

“Love Your Body Day” had come 
to the Brown University campus in 
Providence. 

“Standards for how people are 
supposed to look are becoming 
more and more impossible,” ex- 
plained Jill Teehan Class of ’03.5, 
one of the day’s lead organizers and 
a member of the local Feminist Ma- 
jority Leadership Alliance (FMLA). 
“This is a problem for every college 
student.” 

“Love Your Body Day” is an 
event that was pioneered three years 


occurred on public property. 

More crimes were reported at 
Homewood than at any other Hop- 
kins campus. 

Other campuses “had tradition- 
ally low crime rates and always have,” 
according to Douglas. 

Seven offenses were reported at 
the Peabody Institute, three of which 
occurred on-campus and four on 
public property. There was one forc- 
ible sex offense, which occurred in 
the residence halls, and two on-cam- 
pus burglaries. Two robberies and two 
motor vehicle thefts took place on 
private property. 

Three offenses and one arrest oc- 
curred at the Medical Institutions. 
There were two aggravated assaults, 
one robbery and one weapons pos- 
session arrest on-campus. The weap- 
onsarrest involvedanon-affiliate and 
was made on a public street that runs 
through the campus. 

One burglary occurred on-cam- 
pus at both the Washington Center 
andatthe Charles §. Singleton Center 
at the Villa Spelman. 

No crimes were reported at the 


During the months of October and November, ten and thousands will gather in 


locations across America to learn to read [lebrew. Read Hebrew A\merica is the 


ideal way to learn to follow synogogue services, to enhance your ties to Judaism or 


‘ 


just tolearna little Hebrew. These five FREE hour-and-half classes are available 
for beginners and advanced beginners. They are sponsored by... 


realy 
HILLEL 


410-516-0333. 


1-800-44-HEBRE(W) 





1-800-444-3273 


Class will be held on Monday nights, starting on the 23" of October and ending on 
the 20" of November. T hey will take place at Hopkins Hillel, 3301 N. Charles 
Street. Courses taught by Hopkins Hillel Director and Program Director, Rabbi 

) Joe Menashe and Shana Feig. All religions and cultures are welcome! 


Refreshments will be served! 





ago by the National Organization 
for Women (NOW). NOW created 
the event to combat negative im- 
ages of women in cigarette adver- 
tisements. 

Brown’s event, however, was 
much more inclusive. 

“We've broadened the agenda,” 
Teehan said. “We wanted to high- 
light the positive themes of the body,” 
instead of focusing on solely negative 
images. 

The various groups that spon- 
sored “Love Your Body Day” here 
were indicative of the diversity 
and inclusivity of the day. Pri- 
marily sponsored by the Sarah 
Doyle Women’s Center and 
FMLA, a wide spectrum of booths 
were clustered on the Main 
Green. 

Psychological Services, Health 
Services and Brown Students for 
Choice provided information re- 
garding AIDS prevention, birth 
control, breast cancer awareness, 
and a variety of other bodily health 


Security releases 1999 crime stats 


Downtown Center, Columbia Cen- 
ter, Montgomery County Campus, 
Applied Physics Lab, Nitze School of 
Advanced International Studies or at 
the Bologna Center. 

Lieutenant Douglas noted that 
these areas have “had traditionally 
low crime rates and always have.” 

The Annual Security Report is 
published in keeping with the man- 
dates of the Jeanne Clery Disclosure 
of Campus Security Policy and Cam- 
pus Crime Statistics Act. 

Enacted in 1990, it required that 
all colleges release campus crime sta- 
tistics and security policies to current 
and prospective students and em- 
ployees. 

The report contains statistical 
compilations of reports of crime that 
occurred on-campus, in off-campus 
buildings owned or controlled by the 
University and on public property 
within or immediately adjacent to and 
accessible from the campus. It also in- 
cludesinformation on campussecuri 
policies and’ thdse related to alcohol 
and drug use, sexual assault, crime pre- 


vention and reporting of crimes. 










Monday 
Tuesday 
Wednesday 
Thursday 


Saturday 
Sunday 





issues. Promoting health in stu- 
dents’ daily habits, the women’s ul- 
timate frisbee booth encouraged 
regular exercise and University 
Food Services offered wholesome 
snacks. 

Other attractions on the Main 
Green included a life-size Barbie 
— complete with a realistic 5- 
foot-9-inch frame and 31.5-foot 
legs — color-in vaginas, and a sex 
toy table that displayed an exhaus- 
tive display of multi-colored 
dildos and other masturbation de- 
vices. 

In addition to the afternoon fes- 
tivities on the Main Green, “Love 
Your Body Day” included two films: 
“Killing Us Softly,” which 
deconstructs harmful images of 
women in popular culture, and an 
instructional masturbation video. 

Concluding the day, an open-mic 
event allowed students to express any 
thoughts they might have regarding 
their bodies. 

This pantheon of positive body 
image reinforcement began as the 
brainchild of Elizabeth Schoenfeld 
01 and Vered Birmaher ’00.5, after 
gaining their inspiration at Femi- 
nist Expo 2000 in Baltimore last 
spring. 

Schoenfeld, Teehan, and Birmaher 
communicated via e-mail during the 
summer to begin laying the ground- 
work for yesterday’s extravaganza. 

“T wanted people to be aware that 
there are messages in society that tell 
us not love our bodies,” Schoenfeld 
said. But “I also wanted to make it 
really holistic.” 

Many students who participated 
in the event shared Schoenfeld’s vi- 
sion. 

The event let people “know that 
there is support to encourage all body 
types,” said Amy Chang’03, after she 
had walked the Green Wednesday 
afternoon. 

Jonathan Steinberg ’03, brandish- 
ing an “T’lllove your body if you love 
mine” sticker, said that the event did 
a “good job of raising consciousness 
of stereotypes.” 

However, other students felt the 
event had lost sight of its goal and 
focused too much on sexuality. 

Although she enjoyed the sex para- 
phernalia, Ellen Love’03 said that she 
“thought the event would be more 
about self-esteem.” 


You don’t need to be 2] to eat at PJ’s! 


Daily Specials 


20¢ Wings 

50¢ Tacos 

1/2 price Burgers 
$4.25 - 1/2 Ib. Shrimp 


Happy Hour! 8p.m.-12a.m. 
$5 Large Pizzas, Eat In or To Go 


Call 410-243-8844 


Kitchen open ‘til 1a.m. 





3333 N Charles St 
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New AC 
opens 


next fall 
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equipmentand the crew team’s rowing 
machines to the squash courts. Only 
one court remains open for squash. 

In addition, the dance room was 
closed and will be used as a mechani- 
cal room for building maintenance. 

As a result, aerobics classes now 
meet in the ROTC Building, and the 
number of classes offered has de- 
creased from 10 to seven. 

Construction began in May 2000 
andisset for completion in Sept. 2001. 

Plans include a new multipurpose 


Ee 
_.. [T]he new center 


will be used primarily 
by non-varsity athletes, 








while varsity teams 
will be given priority in 
using the existing 
structure. 





court area for volleyball and basket- 
ball, a partitioned room for martial 
arts and aerobics anda one-tenth ofa 
mile indoor jogging track. 

The center will also include another 
weight room, a cardiovascular work- 
out room and a new climbing wall. 

Pending approval by city building « 
inspectors and the fire marshal, the 
RC mayalso house periodic concerts. : 
The facility will be able to house a 40 
ft. stage with 2,500 chairs on the floor. 

Accordingto Harrington, thenewcen- 
ter will be used primarily by non-varsity 
athletes, while varsity teams will have pri- 
ority in using the existing structure. 

Harrington maintained that nei- © 
ther building will be exclusive and 
that students willbe able to useequip- * 
ment in either center as needed. ; 


$1.50/ 320z 
Milwaukee’s Best 


2 Coronas/$3 
$1.50 Miller Lite 
$1 Rail Drinks 
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StuCo changes, approves by-laws 


U.S. Department of 
Agriculture agrees to 
protect lab animals 


The U.S. Department of Agri- 
culture has agreed to begin draft- 
ing new regulations that would 
place laboratory mice, rats and 
birds under the protection of the 
federal Animal Welfare Act for the 
first time. 

Officials at the Johns Hopkins 
University, which joined several 
other research organizations in op- 
posing new regulations they fear 
would make some biomedical re- 
search prohibitively costly, said the 
fight is not over. 

Hopkins spokesman Dennis 
O’Shea said Agriculture Secretary 
Dan Glickman has assured re- 
searchers that they will have a voice 
in the process and that the new 
regulations will not hamper im- 
portant research. 

Congress, meanwhile, is moving 
separately to block spending this 
year for any effortby the Agriculture 
Department to draft new federal 
regulations on lab animals. 

On Oct. 6, U.S. District Judge Ellen 
S. Huvelle dismissed a lawsuit by the 
Alternatives Research & Development 
Foundation that sought to force the 
Agriculture Department to end the 
current exemption of lab rats, mice 
and birds from USDA regulation. 


Professors research 
significance of 
ancient Syrian tombs 


Archaeologists are puzzling over 
the skeletons of five adults and three 
babies unearthed this summer at the 
site of an ancient city in Syria. 

For up to 4,300 years the bodies, 
covered from head to toe with gold 
and silver, have lain in a grave at 
Umm el-Marra, about 200 miles 
northeast of Damascus. 

“The people buried there could be 
the elite of one of the earliest urban 
civilizations in the world. While it is 
very important that the tomb was un- 
touched, we need to investigate fur- 
ther over the unusual arrangement of 
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thebodies,” said Glenn SchwartzofJohns 
Hopkins University in Baltimore, Md., 
who headed the American-Dutch team 
of archaeologists. 

The team will report on their find- 
ings in the December issue of the Brit- 
ish journal Antiquity. 

Schwartz found the bodies laid out 
in three layers. 


A model for finding 
heart problems daster 


Chest pains may send someone to 
the emergency room, but what hap- 
pens if the electrocardiogram fails to 
detect a problem? The person may, in 
fact, have heart damage caused by in- 
sufficient blood flow (ischemia) thatis 
too subtle for current machines to 
identify. Eventually, five percent of 
such patients do suffer heart attacks, 
some of which could be prevented by 
earlier detection. 

What is required is a computer 
model of minuscule changes in the 
electrical activity of cells damaged by 
ischemia. Armed with such a model, 
doctors and others who read ECGs 
could spot the minute changes that are 
harbingers of trouble. 

Biomedical engineers at The Johns 
Hopkins University are deep into this 
research, and they are doing it with the 
help of undergraduates. Their work is 
at the intersection of biology, math- 
ematics, computer science and engi- 
neering and it is proving to be a valu- 
able experience for students like 
Mahesh Shenai. Shenai tackled the 
problem of detecting subtle signs of 
ischemia with support from an HHMI 
undergraduate grant to Hopkins. His 
work contributed to the development 
of the computer model. Indeed, he co- 
authored an article on the findings, 
with his faculty advisors Boris 
GramatikovandNitish V. Thakor, that 
was published in the December 1999 
issue of the Journal of Biological Sys- 
tems. 

Thakor is a professor in the depart- 
ment of biomedical engineering, where 
Gramatikov is a research associate. 


Doctor Ben Carson 
shares love of books 


Dr. Ben Carson, pediatric neuro- 


ie 


BUTLER UNIVERSITY 


surgeon at Johns Hopkins Hospital, 
couldn’t have been more pleased as 
he sat on the stage at Hall’s Cross 
Roads Elementary School in Aber- 
deen on Thursday, beaming at the 
curious children’s faces staring back 
at him. 

He was about to tell the Harford 
County pupils about the first Ben 
Carson Reading Club, which began 
atthe Harford Countyschool. Carson 
said reading changed his life. 

“T think it’s absolutely spectacular 
what is happening here,” Carson told 
the pupils. “This is helping us realize 
a dream.” 

The pilot reading program, spon- 
sored by the Carson Scholars Fund 
and the Towson-based Emmert 
Hobbs Foundation, offers incentives 
to encourage children to read and 
develop better television-viewing 


habits. 


Maryland lacrosse 
tournament raises 
$103,000 for charity 


The final scores did not count, nor 
did the statistics from the Price Mod- 
ern Lacrosse for Leukemia 2000 Fall 
Invitational Tournamentyesterday at 
McDonogh School. 

The only number that mattered 
was the $103,000 that the event raised 
to benefit the Maryland Chapter of 
The Leukemia and Lymphoma Soci- 
ety. 
“Pm stunned,” said Vince 
Fiduccia, a campaign director for the 
society. 

“It’s beyond our wildest dreams. 
It shows you the dedication of the 
lacrosse community.” 

Loyola College coach Dave Cottle 
served as chairman ofthe tournament 
with Milford Marchant, president of 
Price Modern Inc. “It was a great day, 
and I couldn’t have asked for any- 
thing more,” Cottle said. 

The lacrosse community was on 
hand to watch some of the nation’s 
collegiate powerhouses, including 
area squads Johns Hopkins, Loyola, 
Maryland, UMBC, Towson, Navy, 
Georgetown and Division IIT Wash- 
ington College. 
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Study Abroad Meeting 


Steve Seaworth 
Friday, October 


2:00 pm 


Meet the respresentative: 
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Student Info Meeting 


Remsen 347 
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BY DAVID MERRICK 
THE JOHNS Hopkins News-Letter 


Student Council announced a 
mandate on underage drinking at fra- 
ternity houses and several amend- 
ments to the Council by-laws, includ- 
ing the proposition to dissolve the 
Committee for Community Relations 
at this week’s student council meet- 
ing. 

Student body president Anuj 
Mittal announced the University ad- 
ministration has placed “an absolute 
mandate that there will be no under- 
age drinking at fraternity houses, and 
that if evidence of underage drinking 
occurs, the house will be suspended.” 

Mittal questioned the wording 
behind the administration’s reason- 
ing but concluded thatifthe adminis- 
tration found out about underage 
drinking the fraternity would be dis- 
solved. 

This conflict of interest between 


Freshman 
officers 
elected 
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Fifty-seven percent of the freshman 
class voted in the elections. After ad- 
justments for single transferable bal- 
lots, Alleman received 290 votes out 
of 597; Chen received 247; and Chow 
received 213. Fenwick was first rep- 
resentative with 47.7 percent of the 
vote; Blank was second representa- 
tive with 44.9 percent; and Killeen 
was third representative with 36.5 
percent. 

Freshmen elected officers using 
the Single Transferable Voting (STV) 
system. Voters ranked candidates in 
order of preference on their ballot. 
Ballots for the candidate who re- 
ceived the smallest number of first- 
place votes were looked at again, and 
the votes were “given” to the second- 
place candidate on that ballot. Votes 
were then re-counted, and the pro- 
cess was repeated until a winner was 
determined. 

With STV one “can win the elec- 
tion witha lot of [second-place] votes 
even if [they don’t have] the most 
[first-place] votes”, said Langley. 

Inthe two years that STV has been 
used at Hopkins, this “hasn’t hap- 
pened yet,” according to Langley. 





the administration and Greek life may 
be “the theme ofthe year,” proclaimed 
Mittal. He charged the council with 
decidingif they should oppose or sup- 
port the administration’s mandate. 

A vote on the Council by-laws 
brought about several amendment, 
including a resolution to dissolve the 
Committee for Community Rela- 
tions, whichis intended to “assist stu- 
dents in their interactions with the 
greater Baltimore community.” 

The committee “hasn’treally done 
anything... in the last two years,” Vice 
President of Administration Haroon 
Chaudhry argued. 

“This council isa little too bureau- 
cratic. We need to cut the programs 
that don’t work,” said Chaudhry. 

Class of 2002 Representative Priya 
Sarin replied that “the goals of the 
committee need to be preserved.” 

A compromise was suggested by 
Class of 2003 Representative Yotam 
Goren to merge the Community Re- 
lations Committee with the Diversity 
committee. Debate on this topic was 
postponed to next week’s meeting. 

A final amendment to move the 
date for the approval of the Student 


















STUDENT COUNCIL ATTENDANCE, OCTOBER 11, 2000 


Executive Officers 

President Anuj Mittal 

VP Institutional Relations Greg Wu 
YP Administration Haroon Chaudhry 
Secretary Manish Gala 

Treasurer Vadim Schick 


Class of 2001 

President Harish Manyam 

Vice President Kobie Bowles 
Secretary/Tresurer Ramesh Singa 
Representative Steven Chang 
Representative Nakul Kapoor 
Representative Margaret Richards 





Class of 2002 

President Stephen Goutman 
Vice President Shanu Kohli 
Secretary/Treasurer Olivia Elee 
Representative Katherine Dix 
Representative Henry Huang 
Representative Priya Sarin 





Class of 2003 
President Andy Woo 
Vice President Andy Gettens _ 


Repres 
Representative Sagar Thaker 


Class of 2004 

President Bob Alleman 

Vice President Simone Chen 
Secretary/Treasurer Emily Chow 
Representative Steve Blank 
Representative Rachel Killeen 
Representative Ali Fenwick 
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Activities Commission budget for.” 
ward by one week, proposed by Clasg © 
of 2001 President Harish Manyanj” 
forward by a week was approved, | | 

“This would allow Student Coun: ” 
cil more time for amendments to the | 
budget,” concluded Manyam. 

Mittal highlighted several recent © 
measures to improve student/ faculty ’ 
relations, the most notable of which © 
was the weekly social in Garland, / 
which Mittal described as “really in 
light of what we want to do.” 


Mittal described the social as an * 


unique opportunity that allows stu- 


a ee en ee 


4 


: 


dents to meet with administrators and * 


* 
. 
” 


: 


faculty “face to face ... outside of the © 
[normal] roles ... and just chat.” ©» 
The socials are scheduled every « 
Wednesday from 4:15 to 6:15 p.m. in 
Garland Hall. 3 
The search for a successor for thé © 


retired Dean of Homewood Student ; 


Affairs Larry Benedict has begun} - 
Mittal stated. e 

“By January or February candi: 
dates should be chosen ... there will © 
be meeting to question them, and a. 
new dean should be selected by the © 
end of the year,” reported Mittal. 
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662-4992 Present 
516-2595 Present 
467-3775 Present 
516-3229 Present y 
662-9733 Present Z 
366-7202 Present 
889-8216 Present 
443-831-3657 Present 
243-4894 Present 
662-7513 Present 
235-6813 Present 
889-3421 Present 
889-3421 Present 
889-8802 Present 
516-2567 Present 
516-2251 Present 
366-7766 Present 





516-3501 
516-3664 


Present 
Present 


‘443-621-4609 
516-3274 


Present 
Present 


516-5634 Present 
516-5660 Present 
516-3135 Present 
516-5891 Present 
516-5823 Present 
516-5901 Present 





Crime report, Sept. 28 — Oct.5 


Sept. 28 


* 10:58 a.m. — 3500 Blk. Chestnut. 
Male suspects stole money from a 
store cash register 

* 6:30 p.m. — 4100 Blk. Greenway. 
Gun was left in a car on the console 
between the seats. The gun was taken 
by an unknown suspect. 


Sept. 29 


* 1:50 a.m. — 3200 Blk. Greenmount 
Ave. A purse was stolen from an 
automobile on the street. 

+ 4:00 a.m. — 3500 Blk. Roland Ave. 
Suspect charged with assault after 
burning the victim with a cigarette. 
*8:30a.m.— 2500 Blk. Hargrove. ’94 
Dodge with MD tag FXF804 was sto- 
len. 

* 10:30 a.m. — 4100 Blk. N. Charles 
St. 94 Plymouth stolen. The car had 
Maryland tags 176935 

+ 10:30 a.m.. — 3100 Blk. Old York 
Rd. Vehicle was stolen. 

* 11:30 a.m. — 1000 Blk. W. 41st St. 
Suspect was given a citation after 
caught shoplifting from a chain food 
store. 

+ 12:30 p.m. — 2600 Blk. Greenmount 
Ave. 89 Chevy with MD tag GGG905 
was stolen. 

+ 6:00 p.m. — 3600 Blk. St. Paul. 
Unknown suspect attempted to take 
a vehicle 

*7:00 p.m. — 3700 Blk. Falls Rd. Sus- 
pect forced entry and removed prop- 
erty from a rug store. 


Sept. 30 


+ 3:28.a.m. — 400 Blk. E. 27th. Sus- 
pect cut victim with a broken bottle. 
* 12:00 p.m. — 3200 Blk. Abell Ave. 
TCI cable converter stolen. 

+ 12:20 p.m. — 600 Blk. E. 34th St. 
Suspect removed purse from dwell- 
ing. 

° 00 p.m. — 50 Blk. Chestnut Hill 
Ave. Unknown suspect forced entry 
into a dwelling and removed prop- 
erty. 

+ 5:00 p.m. — 100 Blk. E 25th. Un- 
known suspect broke into a vehicle 
and removed a radar detector. 

+ 6:30 p.m, — 4000 Blk. Old York Rd. 
Suspect arrested for taking 82 Chevy 


truck, 


+ 9:00 p.m. — Unit Blk. E. 33rd St. 
Suspect shoplifted property worth 
$3. 

+ 11:00 p.m. — 300 Blk. E. 31st St. 
Male suspect robbed victim of cur- 
rency at knife point. 


Oct. 1 


* 8:00 a.m. — 300 Blk. E. 29th St. 
Victim was beaten with a belt by his 
mother who was then arrested. 

+ 2:00 p.m. — 100 Blk. W. 39th St. 
Male suspect removed property from 
office desk. 

* 3:45 p.m. — 3700 Blk. Tudor Arms 
Ave. Two male suspects took a wal- 
let which was lying on the curb and 
fled. 

* 5:00 p.m. — 4100 Blk Roland Ave. 
Cell phone taken from 93 Toyota 
with MD tags BWH611. 

*7:15 p.m. — 3800 Blk. Falls Rd. Male 
suspect robbed complainant of his 
bike and assaulted him. 

* 8:00 p.m. — 3800 Blk. Canterbury 
Rd. Unknown suspectremoved com- 
puter from a vehicle. 

* 10:00 p.m. 3900 Blk. Canterbury Rd. 
Unknown suspectremovedbike from 
a yard. 


Oct. 2 


* 12:30 a.m. — 4100 Blk. St. Paul St. 
Unknown suspect removed property 
from a vehicle. 

* 12:50 a.m. — 500 Blk. E. 32nd St. 
Two suspects arrested for theft of 
property. 

*7:35.a.m.— 1100 Blk. W. 41st St. 
*88 Ford with tag FEM866 was sto- 
len. 

*9:15 a.m. — 3200 Blk. Greenmount 
Ave. Wheelchair bound victim had 
his fanny pack containing $500 sto- 
len from the rack on the wheelchair, 
+ 1:00 p.m. — 3400 Blk. Keswick Rd. 
Two male suspects gained access to 
complainant’s dwelling and stole 
money. 

* 1:00 p.m, — 3400 Blk. N. Charles St. 
Camera and Tripod taken from con- 
struction site, 

+ 3:00 p.m. — 600 Blk. Chestnut Hill 
Ave. Unknown suspect forced entry 
to private dwelling and removed 


) f a 


property. 

* 5:02 p.m. — 700 Blk. W. 40th St. 
Suspect arrested for shoplifting from 
chain food store. 

10:00 p.m. —3200Blk. Greenmount 
Ave. Suspect stole property from a 
tavern/night club and fled. 


Oct. 3 


* 7:35 a.m. — 3200 Blk. Abell Ave. 
Victim’s ex-boyfriend took video 
tapes and pawned them. 
* 4:00 p.m. — 700 Blk. W. 40th St. 
Suspect removed wallet from vic- 
tims desk during suspect’s job in- 
terview. 

*5:40 p.m. — 300 BIKE. 31st St. Sus- 
pect pomted gun at victim when she 
went to help her boyfriend who was 
being beaten by three males. 

* 11:00 p.m. — 400 Blk. E. 33rd St. 
Two male suspects carjacked com- 


plainant at gunpoint and took his 
money. 


Oct. 4 


* 6:31 a.m. — 2900 Blk. Matthews St. 
Unknown suspect took 
complainant’s check worth $160 from 
home. 

* 8:36 a.m. — 3700 Blk. Keswick Rd. 
Unknown suspectattempted to break 
into a home. 

* 3:37 p.m. — 3000 Blk. N. Charles St. 
Unknown suspect took a backpack 
from a store. 

* 6:07 — 800 Blk. Berry St. Moun- 


tain bike was stolen from a yard or 
shed. : 


Oct. 5 


12:01 a.m, — 3500 Blk. N. Charles 
St. Unknown suspect gained entry t 
business and removed a Gatew 
computer. 

* 8:05 a.m. — 2400 Blk. St. Paul 
Suspect arrested for shoplifting fro 
a chain food store. 

* 6:30 p.m. — 600 Blk, Homestead $ 
Male suspect stolebike. = 
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+ 10:35 p.m. — Unit Blk, E. 33rd St. 


Suspect took property without pay-_ 
ing from a store. an ee: 
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Management consulting at McKinsey offers a phenomenal range of possibilities. With each project you choose to 
work on, you'll be challenged and stretched as a result of the sheer diversity of each sector. From day one, you'll work 
with some of the most informed and talented people in business today. Whichever route you choose, the 
opportunities are exceptional. 


You'll apply your intellect to solving the most complex and stimulating issues of the moment. But we won't expect you 
to have all the answers. We will actively encourage, support and develop you, which is why so many go on to achieve 
so much with us. 


We go out of our way to create the rewards and environment that will attract exceptional people with a first-rate 
academic record - leaders, outstanding problem solvers and incisive thinkers. McKinsey is looking to hire Johns 
Hopkins students with a BA/BS/MS degree in any discipline for our Business Analyst position (those with liberal 
arts, science, and engineering degrees are as welcome as economics majors). 


For more information and to apply, please visit our website. The application deadline is October 12. 


Contact information: 
Rhonda Aiken, Recruiter 
75 Park Plaza, Boston, MA 02116 
F (617) 753-2059 
e-mail: rhonda_aiken@mckinsey.com 


www.mckinsey.com 
Pg An equal opportunity employer. 


McKinsey&Company 
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EDITORIAL 


Benefits of new AC wortha 
few bumps along the way 


Nobody likes being inconvenienced, so 
it’s no surprise that students and athletic 
teams are upset about being displaced to 
accommodate construction on the addi- 


tion to the Athletic Center. 


In this case, however, students’ com- 
plaints are unjustified. Any time large con- 
struction projects are undertaken, certain 


sacrifices must be made. 


It's hard to imagine adding to the facility 
without causing some disruptions. In fact, 
fewer problems have developed than we 
might have expected given Hopkins’ re- 
cent track record with campus construc- 


tion. 


While itis difficult for teams suchas field 
hockey to have their practices uprooted, 
the benefits of construction are obvious. 
Hopkins will finally have adequate facili- 
ties for all undergraduates — something 
that has been sorely needed for years. We 
can look forward to a reduction in sched- 
uling conflicts between varsity and non- 


varsity athletics. 


The University, however, could have 


avoided many student complaints had they 
bothered to find passable practice fields 
for displaced teams. The easiest solution 
would have been — and still is — to make 


the fields at Eastern High School safe and 


playable. 


Luckily, coaches have been able to im- 
provise and accommodate the practice 


needs of their teams. 


At least these were problems that could 
be solved easily, and it’s far better than 
maintaining the status quo with our ath- 
letic facilities. 

Also, it is with cautious excitement that 


we look forward to the possibility of hav- 


ing a facility — other than Shriver Hall — 
capable of hosting large events. 

We saw last week, when Attorney Gen- 
eral Janet Reno spoke at Homewood, that 
Hopkins is in dire need of a second stage. 

Clearly, when all is said and done, we 
don't expect students to complain. A few 
practices at Eastern High School, however 


troublesome they may seem right now, will 


be worth it in the end. 
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Should Hopkins save the 
Womens Studies department?: 


aybe you've heard — 

or maybe you 

haven’t — that the 

Department of Stud 

ies of Women, Gen- 
der and Sexuality no longer exists. 
Women Gender and Sexuality was 
previously offered as a minor; all 
courses were cross-listed with another 
department. Due to the fact that there 
isno longer any faculty, itis no longer 
offered at all. 

Maybe you’ve seen the petition 
that’s been circulating — the one that 
claims that the woman’s studies de- 
partment is an important, necessary 
part of Hopkins. Maybe you even 
signed it — I did. 

But maybe we should look a little 
deeper at the idea of studying Women, 
Gender and Sexuality. Hopkins cur- 
rently offers programs in East Asian 
Studies and Latin American Studies, so 
why shouldn’t there be a program to 
study women and their history, culture 
and experiences in the same way that 
the East Asian and Latin American pro- 
grams study those cultures? 

Well, to start with, women are not 
a cohesive group. Yes, we know who 
we are and we can readily identify 
each other, but our history, culture 
and experiences are not the same. We 
are not a culture as women. Just be- 
cause we all have uteruses does not 
mean we share a common history. It 


means only that we have an organ In 
common. My history has very little in 
common with a woman subjected to 
female circumcision; I have no con- 
nection to a woman in China who is 
forced to have an abortion just be- 
cause we are both women. These 
things are all worthy of our attention 
and our study, but they are not solely 
a womans issue; they are not solely a 


GUEST EDITORIAL 


matter of women’s culture, history or 
experience. 

Gender, similarly, is such a perva- 
sive subject that we can hardly not 
study it. The fact that it is not actively 
taught does not mean that it is not 
learned. The study of gender is also 
important, but only insofar as it re- 
lates to the larger world: How has our 
conception of gender shaped our his- 
tory? Our laws and policies? Our sci- 
ences? These questions do not need 
their own department to be answered. 

Sexualityis also everywhere — yes, 
even here at Hopkins. It’s a part of 
what we study whether we acknowl- 
edge it or not: A part of human or 
animal biology, a part of history, a 
part of politics, Part of being an edu- 
cated person is realizing that things 





are not as simple as they seem; that 
things are rarely black and white. And 
the attempt to separate studies of 
women, gender and sexuality is jue 
that kind of thinking — black ang 
white. X is a woman’s issue, Y is not. 
The truth is that everything that is g 
woman’s issue is a man’s issue, and 
everything that is a man’s issue is‘ 
woman’ s issue. After all, we do have ty 
live with each other; we can’t escape 
each other, so we might as well under. 
stand each other. Understanding 
doesn’t come through isolation, {¢ 
comes through integration. 

The idea of studying women, ge}. 
derand sexuality is to sequester oné- 
self from the larger scheme of things; 
The study of these things is impot- 
tant but only as muchas they help dis 
understand other things about our 
world. By themselves, women, ger: 
der and sexuality tell us nothing: 
when integrated into somethin 
larger, they can be quite telling. What 
Hopkins needs is not a separate dée- 
partment but to integrate that know} 
edge into all courses taught here; to 
teach these things because they até 
part of history, or science, or poll- 
tics, not because they have to do with’ 
women. By studying women, gen- 
der and sexuality as a part of somé- 
thing larger — whatever the pro- 
gram of studies might be — a greater 
understanding will be gained. ~~ 
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The holiness of modern savagery 


espite round after 

round of Arab-Israeli 

peace talks, Jerusalem 

has once again become 

the center of violent 

clashes between Palestinians and Is- 
raeli Jews. This time, a right-wing 
politician and war hero named Ariel 
Sharon inflamed Palestinians by vis- 
iting the Temple Mount, a site holy to 
both Jews and Muslims, complete 
with several thousand uniformed Is- 
raeli policemen, ostensibly brought 
for the protection Sharon felt he 
needed. Unsurprisingly, Sharon’s ac- 
tion infuriated the Palestinians, caus- 
ing rioting that has continued for the 
past twelve days, leaving—so far— 
89.dead..and scores more injured 
at) bv? 


There:are two major options; Every- 
one can keep fighting and getting 
killed, or people can come to their 
senses and lookat what has happened. 
One guy took a walk and 89 people 
died forit. Does this make sense? Notin 
my mind. At this point, the central is- 
sue of the Arab-Israeli conflict isn’t 
peace, or pride, or religion, or who has 
the right—if such a thing can exist—to 
rule onehistory-laden chunk of Jerusa- 
lem the size of a few football fields; the 
issue is the value ofhuman life and right 
now we re watching it sink tonewlows. 

What amazes me more than any- 
thing is that everyone involved in the 
clashes is either Jewish or Muslim. 
Sure, these are two religions that don’t 





have much in common, but both do 
claim to believe in the Ten Command- 
ments, one of which unequivocally 
states, “Thou shalt not kill.” Could it 
be any clearer? I’m quite sure the line 
does not read “Thou shalt not kill 
unless you think someone took your 
homeland or might take it later or 
shouldn’t have walked in the Temple 
Mount or settled on the West Bank or 
hopped on one foot or stuck his tongue 
out when you weren’t looking ...” 

No, thesone thing on which Jews: 
and Muslims theoreticallyagree is that 
we both should not kill. Period, 

Ironically, our latest willful suspen- 
sion of this beliefhas come during Days 
of Awe, the ten-daystretch starting with 
Rosh Hashanah—the Jewish New 
Year—andending with Yom Kippur— 
the Day of Atonement. This is the time 
when we're supposed to reflecton what 
we've done wrong and vownot to doit 
again. While Jews around the world are 
busy repenting and repeating prayers 
for peace in Israel, my Israeli fellows 
seem to have forgotten the point of 
both our holidays and our religion, not 
to mention what it means to be a hu- 
man being. 

I’m not trying to blame one side 
more than the other; I think that the 


Israelis and the Palestinians have both 
done some pretty stupid things, and 
it’s time for everyone to admit their 
mistakes and move on. Isa little bitof 
land, however historic or holy, really 
worth dying for? Is anything? Per; 
haps it’s because I don’t believe in an 
afterlife, but I've always wondered 
about the point of martyrdom. As for 
pride, I'd rather be a living coward 
than a dead hero. And as for defense 
of a homeland, who cares about the 
land ifno one’s alive to enjoy it? Sure, 
you could argue that a few riots here 
and there won’t kill off the entire Jew- 
ish and Muslim population of the 
world. So maybe dying is worthwhile 
because someone else will enjoy what 
youdied for, but there’s amuchmore 
sensible approach. 

Forget about sticks and stones and 
AK-47s. Rather than kill each other, sit 
down and talk. If no one can agree on 
who has the “right” to rule the Temple 
Mountand nearby holy sites, well, then 
nobody involved gets toruleit. Bring in 
someone totally impartial—the Bud- 
dhists, say, or better yet, a bunchof 
atheists—and tell them to keep the 
peace. Sure, it sounds ridiculous, but 
the point is that a bunch of historic 
rocks aren’t worth eighty-nine lives, let 
alone the total death toll of every Arab+ 
Israeliwar and Christian crusade fough 
over Jerusalem. at 

No shrine is worth more than‘a 
human life, and that’s something we 
all should remember. ou 





Porter’s anti- 
semitism charge is 
uninformed 


To the Editors: 


Regarding Steven Porter’s article, 
“Open Antagonism against Jews,” 
News-Letter, Oct. 5, 2000: 

When a 1965 World Series game 
fellon Yom Kippur, Sandy “Sanford” 
Koufax requested that he not pitch. 
Many criticized Koufax, but he will 
always be remembered for breaking 
records as a pitcher and not playing 
baseball on Yom Kippur or Rosh 
Hashanah. 

Should I have done what Mr. 
Koufax did? Mr. Porter, I am very 
sorry if you were offended by my 
choice of time for a College Republi- 

_ can meeting. Then again, I urge you 
to research information. Jewish holi- 
days do not begin until sundown. Our 
meeting was over by 6 p.m. — delib- 
erately so as I could make services 
with my congregation in Pikesville. 
As per Yom Kippur 1998, there are 
two things I can tell you. First, there 
was not a meeting of the JHCR. Sec- 
ond, Sandy Koufax was not there. 

I am sure I speak for Jews every- 
where when Iaskthat youuse the charge 

_ of anti-Semitism with respect and dis- 
_ cretion. Don’t use it to further your 
personal political agenda;youmaywind 
humiliating yourself by accusing a 

Jew of anti-Semitism — again. 

But something very interesting is 
afoot. Senator Joseph Lieberman, the 
Vice-Presidential Candidate (D), is 
an Orthodox Jew and the unofficial 





“Moral Conscious” of the Senate. If 
heand Mr. Gore should win this elec- 
tion, January 20, the legally mandated 
date for the inauguration, is on the 
Sabbath. 

My rabbi always said the Sabbath 
was the holiest day of the year. 

It will be interesting to see if Sena- 
tor Lieberman will “d.o what Sandy 
Koufax would do”. 

Then again he just may be spared 
the embarrassment. 


Sincerely, 

David Jackowe 

Vice-President 

Johns Hopkins College Republicans 


Tylenol not a safe 
method of hangover 
prevention 


To the Editors: 


I was appalled after reading last 
week’s B-section cover story, “Nursing 
Hangovers: FromramentomoreStoli.” 

Initially, the article merely surveys 
different Hopkins students, report- 
ing their methods for preventing a 
hangover. When the author decides 
that “you have to seriously question 
some of them” and chooses to “ex- 
amine the medical reasons why each 
could possibly work,” I expect an 
accurate analysis of each proposed 
method. 

Unfortunately, the article never 
goes on to mention the potentially 


lethal effects of ingesting Tylenol af- 
ter inebriation. Tylenol label it- 


self states, “if you consume 3 or more 
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alcoholic drinks every day, ask your 
doctor whether you should take ac- 
etaminophen or other pain relievers/ 
fever reducers.” An article in the Sep- 
tember 1995 issue of Hematology re- 
ports 161 total cases of liver damage 
resulting from Tylenol-alcohol inter- 
actions, including 32 deaths. 

Any article seeking to be informa- 
tive about preventative measures for 
a hangover, should at a minimum 
include that alarming information 
which was emphasized during fresh- 
man orientation by Dr. Sam Parrish: 
Never take Tylenol when you have 
consumed alcohol.’ 


Sincerely, 
Lana Cohen 


Undergraduate 
studies important at 
Johns Hopkins 


To the Editors; | 7 


Please allow ic onand 
clarify one aspect of your Editorial in 
the October 5 issue of the News-Letter. 
The editorial states, “We were founded 
as a graduate research institution ...” 

While it is undeniable that the fo- 
cus at Hopkins has been on graduate 
research, undergraduates have been 


_ partofthe Hopkins community since 


classes began in 1876. The first class 

of undergraduates received their 

bachelor’s degrees in 1879, just three 
ene 





and undergraduates were not admit- 
ted until later. President Daniel Coit 
Gilman did believe, prior to Hopkins’ 
opening, that we should be a gradu- 
ate institution, but he was quickly 
persuaded to include undergraduates. 
Having made that decision, he em- 
braced undergraduate education 
warmly throughout his presidency. 

I encourage anyone interested in 
pursuing research on Hopkins his- 
tory to visit the Department of Spe- 
cial Collections and Archives in the 
MSE Library, Monday through Fri- 
day, 8:30-5:00 (Thursdays until 8:00 


pm). We are always happy to assist . 


researchers. 


Sincerely, ' 
James Stimpert, Archivist 


Thanks to Sigma 
Phi Epsilon for 


community service 
To the Editors: 


With all the controversies and 
criticisms that swirl around college 
fraternal organizations, not exclud- 
ing the ones of Johns Hopkins, it is so 
very pleasurable to write to you about 
the good things they do. 

Most recently the Sigma Phi Epsi- 
lon Fraternity House was cordially 
invited to join their neighbors Of 
Wyman Parkway and Cresmont on 
one sunny September Sunday in a 


- neighborhood Alley Clean-up and 


Block Party. Now, I must admit, their 
was some doubt whether a bunch of 
young guys after a weekend of party- 


ing or studying would bother volun- 
teering themselves. However, to our 
community’s surprise and complete 
satisfaction, Sigma PhiEpsilonturned 
out 15 or so Brothers including their 
dedicated President, Matt Paccione, 
to help us. Promptly that afternoon 
and in full force they were busy weed- 
ing, racking, sweeping and loading 
disgusting garbage away from the al- 
ley. Afterwards, (again, on time, ac- 
cording to schedule) Sigma Phi Epsi- 
lon practically made our block party 
by contributing homemade chili, dev- 
iled eggs, tables chairs etc. They were 
a delight at the party. As one neigh- 
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bor stated regarding the Fraternity’s 
involvement that day, “They were 
really great! We have been hoping for 
their cooperation in keeping the alley 
cleaner, but never expected such trué 
community spirit.” ry 

So it is our pleasure to take this 
opportunity to publicly thank Sigma 
Phi Epsilon for their enthusiasm ‘at 
being involved in making a positive 
and considerable difference in the 
quality of their community. ~ 

Thanks neighbor! 


Sincerely, 
Christine Gardella 


\ 
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Nader a voice for limo liberals 


2004 candidates disappoint 


0 the candidates of the 

class of 2004: Get a clue! 

Sorry, but while reading 

the statements thatyouall 

prepared, I was greatly 
disappointed with the quality. Not only 
were there hardly any feasible ideas, 
but there wasn’t any originality either. 
Moreover,a good chunkofyouseem to 
forget that you are in college now and 
high school achievements don’t mean 
anything. This goes doubly for elemen- 
tary school achievements. All ’'m ask- 
ingisthat youstop promising the world 
ifitisimpossible to give and knowwhat 
you are talking about before making 
fools of yourselves. : 

_ One of the biggest campaign 
promises I found was the pledge to 
upgrade the meal plan and expand 
the J-cards functions. Well, Sodexho 
Marriott's contract is up this year, so 
the university is already looking into 
new vendors, and the J-card, well, 
that’s an old story with a twisted his- 
tory. What it comes down to is tax 
laws. You see, when you use your J- 
card, you are, in essence paying the 
university to buy things for you. The 
university, by law, is not charged tax. 
For the cards to be used off campus, 
all the computer systems have to be 
redone and it could end up costing 
the students more in the long run. 
Besides, the topic is already being 
looked into. 

Another primary objective of the 
candidates was this idealistic need to 
increase school spirit. This was sug- 
‘gested through events such as more 
‘school formals (because the dances 
we already have are so successful- 
‘Midnight Cruise anyone?), pep ral- 
lies (we would need a better sports 
program) and a powder puff game of 
freshmen versus sophomores. Speak- 
ingasasophomore, I don’tanticipate 
that many girls in my class will be 
willing to play flag football against 
freshmen. If you are really THAT 
upset about the lack of school spirit 
hereat Hopkins, my suggestion would 
be to fill out a transfer application. 
The University of Maryland is prob- 


Its high 


ably a lot of fun during basketball 
season. However, Hopkins culture is 
academics. If you were unaware of 
this coming in, you didn’t research 
the school very well before signing 
your deposit check, now did you? 
Related to the issue of school spirit 
was the topic ofa student union. Every- 
one at Hopkins is aware that we don’t 
have a real one. I suppose we techni- 
cally have Levering, but I don’t think 
anyone buys that gag anymore. How- 
ever, one thing that you frosh candi- 
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dates don’t seem to realize is that the 
new Student Arts Center already has a 
purpose and all spaces in it are already 
allocated accordingly. If there were 
room to put a union inside, it would 
have been done already. So get over it. 
Now on to the picky little details that 
only relates to specific individuals. I 
won't name names, but those of you 
who are foolish enough to wind up 
here probably know who you are. 

A candidate who promises to go 
above and beyond her duties doesn’t 
do a great job of proving it when she 
drops out after a four hour long stu- 
dent council meeting. This only 
proves how boring they really are, 
yet another one of the candidates 
wanted to make them more acces- 
sible so that more students could at- 
tend. Then there’s the candidate who 
wants to hold a Freshman Forum 
every two weeks. Somehow, I don’t 
see this being a success. Just look at 
student history ofshowing up atboth 
Student Council and Town Hall Meet- 
ings. Then there’s the candidate who 
promised to stop “illegal searches” of 
dorm rooms. News flash, kiddies. 
Whenyousign your housing contract, 
you give up a couple of rights. Any- 
thing that is in plain view (coffee ma- 
chines, alcohol, whatever) is subject to 
seizure if you, a) invite a RA or other 
housing person into your room will- 


time we cut 


that damn thing down 


pparently Brody’s Mas- 

ter Plan includes more 

than half-erected build- 
y ings, brick marble-laced 
t paths (neat) and match- 
irig lights and trash cans (special). 
This plan also includes a big f—ing 
tree. 
, | Perhaps you have seen this rotting 
monstrosity near the library. Ialways 
think, finally the f—er’s dead, but 
then the fruit comes back that next 
fall, raining down on all of us hard- 
working students. I don’t think the 
school knows how dangerous it is. I 
was walking out of the library after 
unsuccessfully trolling for honeys, 
when this big f—ing walnut fell from 
the tree, lodging itself in the brain of 
some jaundiced, atrophied BME. I 
saw him begin to tear, desperately 
clutching his Phys. Dound. book, 
soon dropping to his knees. I think 
he may have also shit himself, but I 
wasn’t close enough to tell. Some- 
one probably helped him up, even- 


- tually. Either that or one of the 


migrant custodians cleared up his 
carcass by the next day when I was 
on campus. 
4 Thus, for nothing else than for the 
memory of that poor BME (biggest 
forearms I’ve ever seen), we need to 
get rid of the f—ing tree. I, of course, 
have also been the helpless victim of 
fruiting, square on the shoulder. But 
any pain I may have felt was miti- 
ated by these two premeds in front 
of me, locked hand in hand, ede 
-ably going to the library to pick out a 
He. By table together and study. 
ote: you know you're at Hopkins, 
and you suck, when you study with 


Finally, | caught 
something | 
understood: 

dynamite. Yes, that. 
Was the answer, that or 
aholy hand grenade. | 
Whatever on 


¥ 


earth(worms) that 






your ball and chain. Anyway, they 
never made it to the library because a 
walnut laid out the tubby bitch. At 
which time the boyfriend went into 
berzerker mode and started attack- 
ing the tree with his Hopkins binder. 
What damage a binder could incur, 
I’m not sure. Kind of like fighting a 
crime boss with a piece of loose leaf. 

Still, ’m a born journalist and this 
being a true journalistic moment, I 
dutifully pulled myself together and 
tried to wake the bitch and get some 
sort of comment. I even nudged her 
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face with my boot: No response. I 
decided against trying to get any sort 
of response out of the enraged pre- 
med. He was so worked up he prob- 
ably would have talked in that weird 
orgo language, and that shit makes 
my head bleed. 

But this binder boy did get the 
creative juices flowing. I was think- 
ing perhaps get all of the jocks to- 
gether and have them simply uproot 
the tree. They'd probably get off on 
the sheer power of it; perhaps the 
mightiest fellows would even get erec- 
tions. Then at that final climactic mo- 
ment when the tree finally toppled to 
the ground, they'd spooge on their 
shorts and all over the new bricks 
(shame). And now, as you are read- 
ing this, you may be thinking to your- 
self, but Matt, that’s awfully mean to 
say that we don’t have real jocks at 
this school. In response to that fel- 
low, I didn’t say that, butyou re right. 
Weare no Big Ten. 

[happened to be talking to one IR 
major, or rather he was wellinto some 
arrogant, self-validating discourse 
and I was merely walking beside him, 
actually trying to distance myself from 
him, but he wouldn’t get the f—k 
away. Finally, I caught something I 
understood: dynamite. Yes, that was 
the answer, that or a holy hand gre- 
nade. Whatever on earth(worms) that 
means. 

And then, earlier today, my mind 
firmly fixed on medium grade explo- 
sives, | entertained a more simple so- 
lution: Why not just walk around it? 
Yeah, yeah good idea, stupid worth- 
less brain. Worst f—ing idea I ever 
thought of. The grassisn’tready to be 
walked on. Duh. 





ingly or b) ifa search is announced. 
Oh! And to the candidate who 
promises to “defend Napster against 
University policy, to the death ifnec- 
essary:” That’s great and all, but 
Hopkins doesn’t HAVE a policy re- 
garding Napster. To conclude, I 
thought I'd point out a few bloopers 


A good chunk of you 
seems to forget that 
you are in college now 
and high school 
achievements don't 
mean anything. This 
goes doubly for 
elementary school 


achievements. 





that really should have been checked 
before publication. 

The house in AMR II is spelled 
“Gildersleeve,” NOT 
“Guildersleave.” This isn’t hard to 
check. Just walk outside and look up 
at the sign over the door. I promise 
you it’s there. 

To the girl who decided to start 
her statement with the three words 
that best describe her, is “Pm inspired 
by” REALLY the three that you find 
most accurate? 

And finally I'd like to thank the 
candidate who actually READ the stu- 
dent-run paper last week. However, 
it’s not technically the University pa- 
per. That would be the Gazette. This 
is The News-Letter. 





BY DAN REILLY 
Tue Darty CarpINAL (U. WISCONSIN) 


(U-Wire) When asked what it was 
all for — the protests in front of the 
Democratic Party headquarters, the 
man in the chicken suit patrolling 
campus, the enormous Orwellian 
photocopy of the candidate’s head 
that peers down from their Madison 
headquarters — Paul Stoy, campus 
coordinator for Nader/Laduke 2000, 
summed it up quite simply: “What 
we have here is a blooming of pro- 
gressive thought, hopefully to be 
taken to a higher level.” 

So far this election season, 
throughout Madison, the Nader cam- 
paign has injected a lifeless presiden- 
tial race with some much needed, old- 
fashioned political activism. As Texas 
Gov. George W. Bush and Vice Presi- 
dent Al Gore squabble over howbig a 
missile defense system to have, Nader 
and his supporters press on foracom- 
plete overhaul of the military. Is Nader 
for real or simply the latest reincarna- 
tion of the left-wing protest vote? 

Right or wrong, politician or pre- 
tender, his candidacy has reinvigo- 
rated the debate on seemingly dor- 
mantissues suchas campaign finance 
reform. Call him what you will, but 
certainly do not question his place at 
the political table. Nader simply must 
be heard. And he will be. 

As the only viable figure with na- 
tional prominence (the idiotic rav- 
ings of Pat Buchanan will not be rec- 
ognized in this column) to challenge 
the positions of the major candidates, 
especially on health care and the rights 
of blue-collar workers, his candidacy 
takes on added importance. Nader’s 
presence ensures that the notion of 
democratic debate willnotbelostto the 
complacency of a booming economy. 
With both “Republicrats,” as Nader’s 
campaign literature is fond of calling 
the established candidates, attempting 


to take as little of a stand as possible on 
anything, Nader’s left-of-center fire- 
brand is needed now more than ever 
before. Seeds need to be planted before 
progressive thought can bloom, and 
Nader seemsas gooda gardener as any. 

Letus get one thing straight: Ralph 
Nader will not and should not be the 
next president of the United States. 
Hewill not even come close to amass- 
ing the funds and political contacts 
needed toruna campaign with evena 
remote hope of winning. The irony of 
this, the one man who has a viable 
plan for campaign finance reform 
(free public airtime for all major can- 
didates) cannot afford to get on TV 
and have his very sensible message 
heard, is not lost on this columnist. 
Secondly, he possesses nowhere near 
the experience necessary to hold the 
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Nader's left-of-center 


firebrand is needed 
now more than ever 
before. 





most influential and delicate political 
position in the world. 

Yetthisis notto say thatyoushould 
not listen to his message and perhaps 
even vote for him. Nader is here to 
reconnect issues very dear to many 
people to the established political 
powers who have abandoned them. 
At his speech accepting the Green 
Party nomination in February, he an- 
nounced that “active citizens are left 
shouting their concerns over a deep 
chasm between them and their gov- 
ernment.” A large turnout in his fa- 
vor would signal to the powers that be 
that issues, rather than personalities, 
still matter. As a man whose greatest 
impact has come via printed books 


With the exception of editorials, the 
opinions expressed here are those of the 
contributors. They are not necessarily 
those of The Johns Hopkins News-Letter. 


rather than inflammatory speeches, 
Nader hardly oozes the telegenic cha- 
risma of his two adversaries. 

It is issues like his anti-globaliza- 

tion, pro-environment stance that 
have afforded him most of his fol- 
lowing. If you feel that your one 
voice in this election should be used 
to represent the very issues that the 
Nader agenda presses forth, then a 
vote for Nader is anything but a 
waste. Contrary to what cynics 
might snicker, a vote for Nader is 
‘neither wasted nor conceding the 
election to Bush. With Bush sus- 
taining his own challenge from the 
extremes of the right, the impact of 
losing liberals to Nader is lessened. 
Some pundits, such as Mickey Kaus 
of Microsoft’s Slate.com even ar- 
gue, “Gore can now seize a large 
chunk of the center by bashing 
Nader” (Slate.com, July 7). 

Most liberals rightfully argue that 
they want a hand in picking the winner 
of a fiercely competitive presidential 
race, even if they have to compromise 
onsomeoftheissuesimportanttothem. 
Yet the importance of those wide-eyed 
Nader supporters, toiling away even 
though their candidate will probably 
garner no more than five percent of the 
total vote in November, cannot be un- 
derestimated. 

As he sat on State Street passing 
out Nader flyers, UW-Madison alum- 
nus Justin Bendell echoed many 
people’s distaste for Gore (and Bush 
for that matter). “He doesn’t feel in- 
debted to anyone witha public voice,” 


-Bendell said. So if yousee the chicken 


patrolling campus and if you agree 
with Bendell that it is Nader who can 
bridge this “deep chasm,” you just 
might want to join the flock. Even 
with his chances of victory almost nil, 
a strong Nader showing might pro- 
vide a glimmer of hope for the poli- 
tics of ideas rather than the politics of 
personality. 


Like science, religion should be open to change 


y parents raised me 

as a Conservative 

Jew, but never force- 

fed me their beliefs. 

As I grew older, I 
naturally began thinking about God. 
I am still not convinced of the exist- 
ence of a God. 

Even as an atheist, I still consider 
myself as Jewish as the next guy. ’m 
not religious but, rather, culturally 
Jewish — my roots and traditions are 
important, but Judaism offers me no 
spiritual or moral guidance. I have 
filled this void with science. 

A good scientist will try to prove 
his hypothesis wrong. Only when a 
theory can pass rigorous scientific 
scrutiny does it get published, and 
even then, nothing is set in stone. 
Newtonian mechanics worked great 
for hundreds of years, but it failed 
miserably when velocities ap- 
proached the speed of light. That’s 
when Einstein introduced relativity. 

Scientific progress is fueled by 
what religion might call “admission 
of guilt” — admitting you were wrong 





We never “interpreta 
scientific article if it’s 
wrong. We say it’s 
wrong and revise It. 
The Bible, on the other 
hand, could never be 
altered. This is the root 
of the problems. 





and replacing your incorrect theory 
with another, more widely accepted 
one. The scientific community learns 
from its mistakes, gains knowledge 
from its experience and continually 
makes progress. 

I think the study of science breeds 
an appreciation for nature that no 
religion could affect in the most fer- 
vent believer. There are countless ex- 
amples of scientists who start their 
careers secularly, and then, through 
the years, become convinced that a 
higher being must have been behind 
the scenes — the intricacies of life 
could not have been random. But this 
transition can only comewith an open 
mind and real experience, not simply 
prayer in a cathedral. 

This is where organized religion 
falls short with its narrow- 
mindedness. What was written thou- 








JEFFNOVI 
BitcHes BREW 


sands of years ago is timeless and cor- 
rect, never to be crossed out and re- 
written. We never “interpret” a sci- 
entific article if it’s wrong. We say it’s 
wrong and revise it. The Bible, on the 
other hand, could never be altered. 
This is the root of the problem. 

History has proven that religion 
precluded scientific discovery, citing 
it as heresy. The Christian Church 
met every major milestone in science 
(Newton, Darwin, etc.) with harsh 
criticism and threats of excommuni- 
cation. If it were up to religious zeal- 
ots set on silencing anyone with ob- 
servations that questioned the validity 
of the Church, we would still believe 
the universe revolves around us. 
Granted, religions have ceded some 
authority and have become more ac- 
cepting of discoveries, but the un- 
compromising nature of organized 
religion has not changed. 

Ever try to debate evolution witha 
fundamentalist? It’s a useless argu- 
ment. There is absolutely no way to 
convincea fervent Christian that there 
even might be a chance that our an- 
cestors were apes. Accepting such a 
notion would throw all their beliefs 
into a whirlwind of doubt and require 
a more critical examination of the 


~ Bible, a book whose validity they will 


never question. 

I have an orthodox Jewish friend 
whose family owns a fur company. I 
wondered how a religious person 
could justify the family business of 
killing animals solely for their fash- 
ionable fur — an industry so heavily 
targeted by animal abuse organiza- 
tions. A pleasant guy to talk with, he 
explained that God created animals 
for people to use as they see fit. In his 
case, fur was the trade his parents 
were in, and that was what they did to 
earnaliving. lasked howhe felt about 
the lucrative tusking industry as a 
means of profit: Is it okay to kill el- 





ephants merely for their tusks? If this 
is how they earn a living, he said, then 
itis okay. [asked what happens when 
this drives a species extinct. (Extinc- 
tion, of course, means God isn’t go- 
ing to bring it back to life). That 
wouldn’t be smart economically, he 
said, but so be it. 

I’m not sure how good a religion 
can be if it can be read to support 
environmental destruction, extinc- 
tion or animal abuse. The notion that 
God has put us here to dominate ev- 
erything on Earth is disturbing and 
frightening. Humans are at the top of 
the food chain, and nothing exclu- 
sively eats us. This has put the whole 


ights of passage are cer- 
tainly lacking in Ameri- 
can society, but some of 
the legal compensations 
or this shortcoming tend 
to stick out. Age 16: drivers license, 
age 21: permitted to drink/purchase 
alcohol (again, let me reiterate, le- 
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gally), and age 18 ... well, my friends 
and I refer to this one as the “cigs and 
porn” birthright. These rights how- 
ever, are not of much use to me, as I 
am only 18, have no car and don’t 
smoke or rent pornos. So what else 
could I possibly do at this age? Well, 
contracts are binding (scary), I could 
be tried as an adult (scarier) ... and, 
oh yeah, I can vote. 

It’s not hard to understand why 
this last opportunity is often forgot- 
ten, when candidates tend to be as 
uninteresting as is the case with our 
current presidential runners. I hesi- 
tate to take an extremely firm stance 
on this subject, because I still feel that 
I have more to learn about Gore and 
Bush. However, I have been follow- 
ing their campaigns, viewed the de- 
bates and engaged in numerous con- 
versations with peers and adults. 
Anybody who joined in the debate- 
viewing audience knows that it’s dif- 
ficult to get worked up about guys 
who throw around the terms 
“Mediscare” and “fuzzy Washington 
math” (Bush), or repeat the same 
point, like Bush’s benefits towards 
the “wealthiest one percent,” over 
thirty times (Gore). I find myselfin a 
particularly tough position because I 
am part of the small percentage of 
those who remain undecided, Iknow 
where I stand on most issues- and I 


domination idea into a sobering per- 
spective. A quote my professor said 
has humbled me to my core: “If the 
human race vanished from the face of 
the Earth tomorrow, nota single plant 
or animal would miss us.” 

I suspect that somewhere down the 
road, I will genuinely begin to fear the 
prospect of death. People tend to be- 
come more religious with age — they 
need something to believe in, some 
more spirituality in their lives. Maybe 
Tilturn to Judaism to answer the ques- 
tions science can’t. Maybe I won't. 
Either way, I'll always be open to it 
and always willing to be proven 


wrong. 


To vote or not to vote 


know where the candidates stand. 


However, what they will actually do 


in office is a whole new ball game. On 
top of this, 1am somewhere between 


conservative and liberal: a pro-life, 
non-supporter of large tax cuts, anti- 


death penalty, first time voter. So 
who should I vote for when each 


candidate’s values both support and 
refute my own? 

Admittedly, most people are not 
in the same position, and have al- 
ready decided who they will vote for. 
I also realize that my views probably 
clash with the majority of society. 
However, lam certain that everybody 
canagree on the dullness of this year’s 
campaign, It seems that most people 
have chosen a specific candidate be- 
cause they dislike the other guy more; 
they’re choosing between the lesser 
of two evils. If not for this reason, 
then they vote within a particular 
party somewhat regardless of who’s 
representing them. But not one per- 
son has said anything to me that was 
remotely close to, “Wow, this guy is 
really going to do wonders for the 
country!” Understandably so, since 
it’s evident that the United States will 
be floating for the next four years, 
regardless of who wins. 

Thisleavesa very specific dilemma 
for many Americans: Vote for a can- 
didate who you’re not ‘passionate 
about, or don’t vote at all. There 
seems to be something wrong in prin- 
cipal wher opting for the latter. Then 
again, maybe we'd all make more ofa 
statement if the lowest percentage of 
precincts in the history of the U.S, 
were to report. I tend to say get out 
and vote, exercise the rights you’re 
given. But! don’t knowifl’ll be at the 


booths on Election Day. Maybe a 


friend of mine was right when she 
said, “We should all just vote for 
Nadar, then at least pot would be le- 
gal, right?” Maybe. ‘ 
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SCIENCE & TECHNOLOGY 


Popular online auctions gaining in 
visitor ratings and Internet fraud 


BY NELSON YANG 
THE JOHNs Hopkins News-LeTTER 


Upon entering college, or even 
before, many students discover the 
wonder of e-auctions. 

Online auctions let people sell 
items directly to anyone else on the 
Net. Think of them as the world’s big- 
gest garage sale (with just as much 
junk). 

EBay is the most popular auction 
site. In July alone, eBay had more than 
10 million unique visitors, according 
to Nielsen/NetRatings. 

According to a recent article, con- 
sumer-to-consumer online auction 
sales will jump from $3 billion in 1999 
to $15.1 billion in 2004. 

Unfortunately, the popularity of 
these online auctions also makes them 
the perfect target for certain crimes. 
In particular, fraud. 

Consider this: A recent FBI study 
showed that online auctions were 
ranked No. 1 asa source for fraud on 
the Internet. 

FBI agents have referred about 
4,000 cases to law-enforcement agen- 
cies. Almost halfhad to do with online 
auctions. 

The Internet Fraud Complaint 
Center (IFCC) has received 1,000 con- 











WWW.EBAY.COM 
EBay had more than 10 million 


visitors in the month of July alone. 


sumer complaints per week since 
opening its doors in May. When the 
IFCC is fully automated in Novem- 
ber, it expects to receive 1,000 com- 
plaints a day. 

Even eBay says one in every 40,000 
ofits listings ends in a confirmed case 
of fraud. And this is from a group 
that’s interested in keeping online 
auctions in the best possible light! 
But what is fraud anyway? 

According to eBay, fraud is de- 
fined as either paying for an item 
and never receiving it, or receiving 
an item that is worth less than what 
is described. 

Fraud is involved during skill bid- 
ding and other ways. Skill bidding 
occurs when the seller artificially in- 
flates bid prices. So what might have 
costed a dollar is now costing a hun- 
dred. 

There are also fake seller ratings, 
which deal with positive reviews about 


the seller. Unfortunately, in these 
cases, most of the glowing reviews 
were written by the sellers themselves 
using an alias, or by friends of the 
seller. 

There are three main ways to pro- 
tect oneself from auction fraud 
though. Oneis to purchase insurance. 


Even eBay says one in 
every 40,000 of its 
listings ends ina 
confirmed case of 
fraud. And this is from 
a group that’s 
interested in keeping 
online auctions in the 
best possible light! 





Although insurance isn’t available ev- 
erywhere, it does covers you in the 


event of a fraudulent purchase. 

Auctionwatch.com has tips and 
tricks for using online auction in- 
surance. 

Another resource to use is escrow 
services. These are essentially trusted 
third. parties that hold the money. 
The seller ships the item. Once the 
buyer approves, the escrow pays the 
seller. 

And of course, always report of- 
fenders to the auction site, and if nec- 
essary, the IFCC. 

For those that are new to the 
online auction world, there are a 
few basic rules to be followed, sug- 
gested by Auctionwatch.com. They 
go like this: 

* Read and understand the rules. 

for both the buyer and seller. 

* Understand the different types of 

auctions and auction terms such 

as reserve auction, dutch auction, 
proxy bidding, etc. 

+ Check the seller’s feedback rat 

ings. 

- Ask the seller questions. 

- Factor in shipping costs. 

It is also a good idea to know 
the actual value of the item you 
are buying. Do not bid a thou- 
sand dollars on that one dollar 
guitar. 





Free long distance calls available with 
many Internet phone dialing services 


ree long distance? Sound 
too good to be true? Well, 
get out your tutu because 
it’s time to do a little dance 
around your dorm room — 
because it is true. Woo hoo! I can 
hear your rejoices from here, espe- 
cially you lucky nes with Ethernet! 


While the, secret.of these.internet,., 


companies which provide free long- 
distance service to anyplace in the US 
(some of them even offer service 
around the world) through the com- 
fort of your PC has been fairly well 
kept, the companies sure didnot have 
this in mind. 

Many people don’tknowthatthere 
are plenty of these services out there 
and they’re just dying to let you call 
your long-lost friends in any state for 
free. Yes, for free. 

These services offer PC-to-phone 
telephone service just for being you. 
So, you've gota computer, you've got 
a friend (or parents even). Why not 
give it a shot? 

One of the more popular websites 
from which to call is Dialpad.com, 
which offers a fairly straight-forward 
procedure and relatively good phone 
quality. 

One of my friends called me using 
this service last year andI wasamazed 
at how clear his voice was. Through- 
out the call there was some breaking 
up from time to time, but hey, we get 
the same problem with cell phones. 


MARGOPIETRAS 
WEBSITE OF THE 
WEEK 


There issome registration thatyou 


have to go through first, but they don’t 
require credit card information or any 
other security information, soit’s rela- 
tively safe, as long as you don’t mind 
giving out your e-mail address. (Ijust 
end up putting an address of an ac- 
count I rarely use anyway). And they 
claim to never give your address out 
to anyone else. 

Once you register you can person- 
alize your page, add numbers to the 
phonebook and take advantage of 
many other useful things. 

The minimum necessary system 
requirements are Windows 95, an 
internet connection, web browser 
(like Internet Explorer or Netscape 
Navigator), a sound card and speak- 
ers with a microphone. They also say 
that if you have a headset, it reduces 
background noise. 

Some of the other services that are 
out there (and there are dozens) are 
PhoneFree.com,  go2call.com, 
paltalk.com, voispring.com and 
Mediaring.com. 

They all pretty much offer the same 
options, with one major plan in 


mind—free long distance. Most of 
them require no downloads, but 
some, like PhoneFree, have special 
software that take up minimal space 
on your hard drive. 

I like PhoneFree because of all the 
other options they offer, such as free 
voicemail, video calling, file transfer-. 


_ ting and.three-way calling... 5 











WWW.DIALPAD.COM 
Call family and friends for free 
with websites suchas dialpad.com. 


Oh, and did I mention that it’s all 
free? Sounds like a pretty good deal 
to me. I talked to another one of my 
friends calling from northern New 


Yorkusing go2call.com, and the qual- 
ity wasn’t bad at all. There was some 
delay, but Pm sure that was because 
her computer is ancient, and because 
she was calling from 400 miles away. 

So you may be thinking that there 
must be some sort of catch, but really, 


_ there isn’t... 


Most of them protect your calls 
(when they don’t mention privacy, 
you know something is up), but even 
if they didn’t, you wouldn’t be reveal- 
ing some major conspiracy plan over 
the internet anyway, would you? It’s 
a perfectly valid and relatively safe 
way to make a phone call. 

So just why are they giving us free 
long distance? Basically, these ser- 
vices are advertiser supported so they 
have nothing to lose. 

Whenever you re calling someone, 
banners (advertisements) pop up on 
the screenand the advertisers get what 
they re looking for in exchange for us 
getting what we’re looking for. 

It’s also a way for these companies 
to gain popularity and everyone 
knows that what’s free will definitely 
get popular. 

In any case, you know that high- 
school friend going to college halfway 
across the country, with whom you’ve 
been meaning to get in touch? Well 
whynotgivehimaringnexttimeyou re 
just bumming around surfing the web. 
It might not be the best quality, but it’s 
worth a shot, and best of all it’s free. 





Parents investigate 
Meningitis deaths 


EASTPOINTE, Mich. (AP) - Chad 
Stoll plans to skip classes for at least a 
day because he’s worried about catch- 
ing bacterial meningitis following a 
schoolmate’s death. 

“1 don’t want to go to school and 
find out the next day I have the dis- 
ease,” Stoll, 13, said after a tense in- 
formational meeting Monday night 
at East Detroit High School. “I think 
we’re all worried.” 

Three Detroit-area children - all 
under age 12 - have died of bacterial 
meningitis since Sept. 28. A 10-year- 
oldanda3-month-old remained hos- 
pitalized; the infant was in critical 
condition Monday. 

The cases appear unrelated, but 
tests were being conducted with the 

__ help of the Centers for Disease Con- 
trol and Prevention, said Michigan 
Department of Community Health 
spokeswoman Geralyn Lasher. 

Hundreds attended the forum 
Monday night. Parents nervously 
lined up to ask questions, some an- 

_ gry, some tearful. 


ba Ai iar Pe 
es Sn eae oe 
7) id ‘'- = 


SCIENCEBRIEFS 
THE ASSOCIATED PRESS 


“AslongasIcanremember, Inever 
heard of this,” said Debby Kozub, 44, 


who has seven children. “Allofasud- — 


den, (it’s) all around. Something’s 
happening.” 

Parents and students bombarded 
Kevin Lokar, medical director of the 
Macomb County Health Depart- 
ment, with questions about vaccines 
and worries about the disease 
spreading through a school’s food 
service. 

In response, Lokar told attendees 
to practice good hygiene, wash hands, 
not to share water bottles. 

Bacterial meningitis is a serious 
and often deadly infection of the fluid 
and membranes covering the brain 
and spinal cord. It is spread through 
coughing, kissing and other close con- 
tact 


People come into contact with the 
bacteria that cause meningitis daily, 


and .5 in 100,000 have a chance of 


developing it, Lokar said. There were, 
however, no guarantees. 

The high school auditorium 
rumbled with moans at Lokar’s an- 
swers and applause for questions. 

“I guess I wanted them to say ev- 
erythingis OK,” said Annette Carrick, 
28, who has a 5-year-old daughter. “I 


want her to be safe, and I guess I want 
to know that she is.” 

Officials say it’s not unusual for 
meningitis to occur in fall, when stu- 
dentsare returning to school. Accord- 
ing to department figures, the num- 
ber of bacterial meningitis cases 
statewide is about the same now as 
last year - 145 so far this year, 195 last 
year. 


Morning sickness 
drug may return 


WASHINGTON (AP) - Every 
year, millions of women undergo that 
rite of passage morning sickness. For 
thousands, it’s more than a nuisance 
of pregnancy, it’s a life-disrupting ill- 
ness that, despite its common name, 
can last all day for weeks. 

Yet doctors know amazingly little 
about why some women suffer so 
much more than others - and while 
therearea few therapies, many people 
are reluctant to treat a condition con- 
sidered, well, normal. 

NowaCanadian company is work- 
ing with the Food and Drug Admin- 
istration to bring back a morning- 


sickness drug that obstetricians say 
was wrongly driven offthe U.S. mar- 
ket 17 years ago by hundreds oflaw- 
suits claiming it caused birth de- 
fects. 

The company already sells Cana- 
dians a generic version of Bendectin, 
a drug that experts say dozens of stud- 
ies have exonerated as very safe. And 
if sold here, obstetricians say it could 
do more than treat some women - it 
could spread awareness that many 
suffer in silence. : 

The drug “would have a big role,” 
says Dr. T. Murphy Goodwin, the 
University of Southern California’s 
maternal-fetal medicine chief who co- 
chaired a recent National Institutes 
of Health meeting on better under- 
standing and treatment of morning 
sickness. 

“Paradoxically, the safety data is 
overwhelming” because the 
Bendectin lawsuits of the late 1970s 
and early ’80s prompted so much 
medical research, he explains. “It 
doesn’t cause birth defects.” 

“It would be wonderful” ifthe drug 
returned, adds Dr. Jennifer Niebyl, 
the University of Iowa’s obstetrics 
chief. 

ConTINUED ON Pace A9 
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UpcoMING LECTURES AT HOMEWOOD AND 


JHMI 


Thursday, October 12, 2000 

Professor Sheryl H. Ehrmann 

Chemical Engineering 

University of Maryland, College Park ats Be i 
“Nanoparticles from the Gas Phase, an engineering approach 
11:00 a.m., Maryland Hall, Room 110 


Thursday, October 12, 2000 

Dr. M. Daniel Lane 

Department of Biological Chemistry 

Johns Hopkins School of Medicine 

“A possible hypothalamic mechanism regulating food intake 
and adiposity” 

2:00 p.m., 110 Wood Basic Science Building, Bodian Room 


Tuesday, October 17, 2000 

Dr. Craig Montell 

Department of Biological Chemistry 

Johns Hopkins School of Medicine 

“Regulation of Drosophila vision through a supramolecular 
signaling complex” 

12:00 p.m., Johns Hopkins School of Medicine, 612 Physiology 


Thursday, October 19, 2000 

Dr. David Drubin 

UC Berkeley 

“Dynamic phosphoregulation of actin and endocytosis 
revealed by real-time chemical-genetic analysis” 

4:00 p.m., Homewood, Mudd 100 


Thursday, October 19, 2000 

Ann Hubbard Ph.D. 

Department of Cell Biology & Anatomy 

Johns Hopkins University 

“Vesicle traffic in polarized epithelial cells: what’s new?” 
2:00 p.m., 110 Wood Basic Science Building, Bodian Room 


Thursday, October 19, 2000 
Professor Darrel Velegol 
Chemical Engineering 
Penn State University 


“Does nanoscale charrge nonuniformity control bulk colloidal behavior?” 


11:00 a.m., Maryland Hall, Room 110 


Monday, October 23, 2000 

Dr. Leo Sternberg 

Department of Biology 

University of Miami 

“Root Structure and Water Relations of Tropical Forests” 
4:00 p.m., Homewood, Olin Hall Auditorium 305 


Thursday, October 26, 2000 
Professor Rangaramanujam Kannan 
Chemical Engineering 

Wayne State University 


“Talking to dancing, partying, polymer molecules and nanostructures’21/¢i 


using novel optical and spectroscopic techniques” 
11:00 a.m., Maryland Hall, Room 110 


Monday, October 30, 2000 

Dr. Darren Grocke 

Department of Geology 

University of London 

“The isotopic evolution of Mesozoic oceanic anoxic events: 
evaluating old and new theories” 

4:00 p.m., Homewood, Olin Hall Auditorium 305 


Thursday, November 2, 2000 

Professor Alexander Couzis 

Chemical Engineering 

City College of New York 

“Physiologically relevant Effects of oxygen tension and pH on 
hematopoietic progenitor cell proliferation and differentiation” 
11:00 a.m., Maryland Hall, Room 110 


Monday, November 6, 2000 

Dr. Linda Hinnov 

Earth & Planetary Sciences 

Johns Hopkins University 

“Latemar geochronology controversy” 

4:00 p.m., Homewood, Olin Hall Auditorium 305 


Thursday, November 9, 2000 

Professor William M. Miller 

Chemical Engineering 

Northwestern University 

“Degradation behavior of hydrogels and their application 
in cartilage tissue engineering” 

11:00 a.m., Maryland Hall, Room 110 


Monday, November 20, 2000 

Dr. J. Fred Read 

Department of Geological Sciences 

Virginia Polytechnic Institute & State University 
“To be announced” 

4:00 p.m., Homewood, Olin Hall Auditorium 305 


Monday, November 27, 2000 
Professor George W. Fisher 
Earth & Planetary Sciences 
Johns Hopkins University 


“An Earth science perspective on the cultural context of sustainability” 


4:00 p.m., Homewood, Olin Hall Auditorium 305 


Thursday, November 30, 2000 

Professor Kristi S. Anseth 

Chemical Engineering 

University of Colorado at Boulder 

“Degradation behavior of hydrogels and their application 
in cartilage tissue engineering” 

11:00 a.m., Maryland Hall, Room 110 


Monday, December 4, 2000 

Professor Bill Brune 

Department of Meteorology 

Penn State University 

“A radical view of air pollution” 

4:00 p.m., Homewood, Olin Hall Auditorium 305 


Thursday, December 7, 2000 
Professor Todd M. Przybycien 
Biomedical and Health Engineering 
Carnegie Mellon University 

“Protein Narcissism” _ 

11:00 a.m., Maryland Hall, Room 110 
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CONTINUED FROM Pace A8 

But many doctors aren’t waiting: 
Bendectin’s ingredients are sold here 
without a prescription - vitamin B6 
and the antihistamine doxylamine, 
found in Unisom - so they routinely 
tell nauseated women how to mix up 
the right dose. 

Some 80 percent of pregnant 
women experience at least some nau- 
sea and vomiting. About 1 percent 
have dangerously severe vomiting 
called hyperemesis gravidarum that 
can require hospitalization, 

Goodwin says another third are 
nauseated enough to disrupt daily 
activities, nausea so incapacitating it’s 
sometimes compared to that caused 
by chemotherapy. Yet it’s often 
trivialized, says Goodwin, who has 
seen health workers accuse sufferers 
of “being crazy” or not wanting the 
baby. 

The surge of hormones necessary 
for pregnancy is believed the under- 
lying cause. Indeed, morning sick- 
ness has been linked to less miscar- 
riage presumably for that reason. 

But nobody knows just why hor- 
mones cause nausea. One trendy, al- 
though not widely accepted, theory 
contends it’s evolution-caused pro- 
tection from food toxins. Nor does 
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anyone know why some women get 
sicker than others. P 

It’s so baffling that the NIH last 
month teamed obstetricians with ex- 
perts on chemotherapy, motion sick- 
ness and other stomach-churning dis- 
orders to hunt new clues. i 

Bendectin was oncea wildly popu- 
lar prescription treatment. Sold since 
1956, 33 million women took it here 
and abroad. 

Then women whose babies were 
born missing fingers or bones in their 
limbs sued. While appeals courts 
ruled in the manufacturer’s favor - 
and a U.S. Supreme Court decision 
ultimately would render future suits 
unlikely — Merrill Dow Pharmaceu- 
ticals declared the litigation cost too 
high and quit making Bendectin in 
1983. 

What was happening? Three out 
of every 100 newborns has a major 
defect whether their mothers took any 
drug during pregnancy or not, 
Goodwin says. 

Studies eventually concluded 
Bendectin didn’t increase that 
baseline risk. 

While some lawyers and families 
still blame Bendectin, the FDA reex- 
amined the data last year and again 
called the drug safe - opening the door 
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for Canada’s Duchesnay Inc. to seek 
approval to sell its generic 
Bendectin here. FDA’s main re- 
quirement: Prove Duchesnay’s drug, 
named Diclectin and sold in Canada 
since 1975, is chemically the same as 


Bendectin, which the company is | 


working to do. 

Meanwhile, Americans do have 
some options. Doctors’ first advice: 
Eat protein snacks before bed. Nibble 
crackers before getting out of bed. 
Eat frequent small meals. Avoid nau- 
sea-triggering odors. Try acupressure 
wristbands that help some people 
fight seasickness. 

For worse cases, Niebyl advises 
taking half a Unisom tablet plus 10 
milligrams of vitamin B6, almost 
the same medication dose as 
Bendectin. 

Obstetricians also try B6 alone and 
certain other antinausea medicines 
like promethazine, although none has 
as much safety data as Bendectin, she 
says. 

Key is for more doctors, and pa- 
tients, to consider treatment, says 
Georgetown University’s Dr. An- 
thony Scialli. 

“Interpreting (morning sickness) 
as normal should not be equated as 
telling women they have to suffer.” 





The side effects of blow drying 


and how to exercise your brain 


RUNNING WEIGHTS 
CAUSE INJURIES 


Fitness buffs sometimes carry 
hand weights or velcro-attached ankle 
or wrist weights while power walking 
or jogging to increase calorie burning 
and exertion. 

It has been determined that the 
benefits gained from this added 
weight are miniscule. Additionally, 
increased risk for injury makes the 
practice unsafe. Ankle weights add to 
the pressure felt on legs and feet and 
can cause tripping and falling. 

Distorted rhythm and balance 
can affect proper form. Speed is re- 
duced and ligament and muscle 
damage is possible. Hand weights 
are great for standing or sitting ex- 
ercises but should be left behind on 
your next run, walk or aerobic dance 
class, 


FLAT FOOT PREVENTION 


Despite the jokes often made about 
flat-footed people, the condition is 


Playing the song, part II: MP3 players 


MP3s, Napster, and CD-burning: The finale of the four-part internet music series 


urning all of your MP3s to 
CD’s may be today’s most 
compatibly technology. 
But, who’s to say what will 
be tomorrow? 

The MP3 format in itself has con- 
tinued to attract more and more re- 
spect of the technology world, as is 
seen in the emergence of the MP3 
player market. 

With the future possibly holding 
an MP3 player in every stereo system, 
musiclovers are no longer tied to just 
theCD format for playing theirsongs. 

Before MP3s began to migrate off 
of the computers to which they 
seemed to be restricted, the focus of 

MP3 players was on software. A little 
program called WinAmp is by far the 
most popular of these. 

WinAmp is produced by Nullsoft, 
now a subsidiary of America Online 
(See “Finding the song, Part II: What 
else? Alternatives to Napster,” Sept. 
28, 2000, for more info on another 
Nullsoft gem, Gnutella). 

Nullsoft may be the nerdiest com- 
pany ever, butthey makea great prod- 
uct. WinAmp maybe one on the best 
programs ever made. It is concise in 
design and direct in its purpose, and 
ithasa very small installation on your 
hard drive. 

WinAmp is also completely 
customizable in the aesthetics de- 
partment, with tens of thousands of 
“skins” floating around the 
Internet. And perhaps the bestnews 
came from the AOL acquisition, 
when WinAmp became completely 
free to the public. 

Another computer-based MP3 
player of note is MusicMatch Juke- 
box. I have never found MusicMatch 
to be as blatantly simple to use as 
WinAmp, but it is a good program in 
its own right. 

The biggest draw to MusicMatch 
isitsCD ripping ability to create MP3s 
from songs you own in the CD for- 
mat. The speed and ease of this 


Mon. - Thurs. 
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MusicMatch option single-handedly 
brought CD ripping into mainstream 
practice. However, in order to get 
quality rips, you need to send in the 
registration fee. 

As MP3s became more popular 
and the use of Napster skyrocketed, 
the technology industry took notice. 
The portable MP3 player was finally 
born. The most exciting new addi- 
tion to the portable MP3 market is 
the Nomad Jukebox by Creative 
Technology, Ltd. 

The latest in Creative's Nomad 
MP3 player line, the Nomad Jukebox 
boasts the 6 GB of storage space that 
allows for 100 hours of music (over 
1000 different songs). This product 
puts to shame anyone who thought 
portable MP3 players were limited to 
a CD’s length of songs. 

Plus, it’s backed by Creative, the 
company that first revolutionized 
computer sound with the 


SoundBlaster so many years ago. But 
that hefty music storage space comes 
with a hefty price tag: The list price 
for the Nomad Jukebox is $749.99. 
It can currently be purchased at 
http://www. buy.com for $422.95. You 
can find out more about the product 


As MP3s became 
more popular and the 
use of Napster 





skyrocketed, the 
technology industry 
took notice. 

specifications at http:// 


www.nomadworld.com. 

A cool-looking portable, the 
Sony VAIO Music Clip, may focus 
too much on size and shape than 
storage space. Basically, the Music 

Clip looks like a fat 








metallic pen and is 
incredibly easy to 
carry around. 

Butit only holds 64 
MB internally and is 
one of the very few 
portables without an 
option for expansion 
memory. Most of 
these other portables 
can be purchased for 
under $250. 

The Music Clip, 
however, lists for 
$299. If you’re look- 
ing to look good, it 
might be worth check- 
ing out, but itis other- 
wise worthless. 
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MP3 format. Already, handheld or- 
ganizers are starting to offer MP3 
players as expansion options. 
FujiFilm recently debuted a digital 
camera that will double as an MP3 
player (in the interest of saving space, 
I guess). And there are more than 
rumors flying that MP3 jukeboxes will 
soon hit your local diner. 

These jukeboxes are slated to have 
Internet access to MP3 libraries of 
over 100,000 songs. 

Even if Napster fails in the courts, 
the MP3 format will surely live on for 
years to come. Thatis, unless a newer, 
better music technology emerges to 
take its place in turn. 
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serious enough to cause constant pain 
and bodily stress. 

Itis often thought that flat feet is a 
trait that people are born with and 
that it is an unpreventable condition. 
The fact is that all babies are born 
with flat feet, meaning the foot has 
not yet developed an arch. In order to 
prevent your children from having 
flat feet, make sure they are fitted with 
proper shoes that support their feet 
while still allowing their feet to ex- 
pand. This allows the arch to develop 
naturally. 

Adults who already have flat feet 
can be helped but not cured. Being 
overweight can worsen the condition. 
Aids such as insole supports fitted to 
the foot can be placed inside the shoe. 
If you suffer from flat feet, see an 
orthopedic M.D. or a podiatrist be- 
fore doing anything. 


BRAIN EXERCISES TO 
PREVENT MEMORY LOSS 


Weall forget little things like leav- 
ing the keys in the door, forgetting 
someone’s name or missing an ap- 
pointment. Most of the time it is be- 
cause we are thinking of too many 
things at once. 

You may have too much on your 
mind, or you may be stressed out. It 
could also be that you didn’t concen- 
trate enough on what it was you were 
supposed to remember. 

Research shows that brainpower 
can increase with mental activities in 
older people. Aging does not auto- 
matically mean losing mental capac- 
ity. 
The National Institute of Aging 
has determined that most dramatic 
memory decline occurs around age 
70, ifat all. Even though memory may 


| fade with’ time; ‘thinking ability re- 


mains strong. 

Many times, vocabulary and rea- 
soning skills improve with age. No 
matter how old you are, exercising 


your brain may make the difference 
between using it and losing it. 

Activities such as crossword 
puzzles, word games and playing 
cards strengthens the synapses be- 
tween brain cells in memory trans- 
mission areas. Recent studies suggest 
that physical exercise can increase 
mental abilities 20 percent to 30 per- 
cent. 

Journal writing and working with 
your hands to build or create can help 
as well. For older adults who sense 
memory loss occurring, mental aids 
such as calendars, calculators, list 
making and group discussions are 
beneficial. 

Just relax, worrying about what 
you're forgetting can cause mental 
block. 


ELECTRIC BLOW DRYERS 
AND HAIR LOSS 


In the age of longer hair and the 
electric hair dryer, people have the 
tendency to overuse a good thing. 

The fitness craze that is sweeping 
the nation also adds to the formula 
for losing locks. Because we work out 
more, we sweat more and must wash 
our hair more often. Thus, the over- 
use of hair dryers has become a haz- 
ard for our tresses. The heat from hair 
dryers can cause breakage or a scalp 
condition called folliculitis. 

Folliculitis results in little pimples 
forming beneath the hair. In more 
extreme cases, hair loss may cause 
bald spots. Dry hair is another effect 
of overheating the locks. 

So what should we do? If you ab- 
solutely must blow-dry your hair, do 
it a couple of times a week and not 
daily. Save blow-drying for special 
occasions. 

Try washing and applying a con- 
ditioning gel, styling with your fin- 
gersandletting your hair air drynatu- 
rally. 

Use the dryer only on a low or 
medium ‘setting, and keep it at least 
eight inches from your head. Avoid 
pulling hair into tight rubber bands 
or severe ponytails. This can add to 
hair loss. 








Another valuable lesson 
learned from Hollywood: 









14 of 74 





Everyone 
speaks English. 
Especially Russians. 


“ 


Introducing Nibblebox.com. Tomorrow’s entertainment today. 


4 
, 


Log on for original episodic shows, interactive entertainment, and the best of college radio created by college 
students with help from people like John Leguizamo (actor, Summer of Sam), Doug Liman (director, Swingers 
and Go), and Amy Heckerling (director, Clueless). Because while it’s fun making cynical comments about 
entertainment clichés, it's more fun to see what students are actually doing about it. 


nibbl@box.com 


digital entertainment in short, tasty bytes. i 
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Womens volleyball flying 


THE JOHNS Hopkins News-Letter 
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CHUNG LEE/NEWS-LETTER 


The JHU Women’ volleyball team, with a 15-6 overall record, 4- 
1 in the Centennial Conference, went 3-1 last weekend at the 
UAA tourney. They will take on Marymount at home on Friday. 


itiful Clemens, 
vance to ALCS 


Despite 
Yanks a 


he Oakland Athletics have 
nothing to be ashamed of. 
In the deciding game of 
the series against the Yan 
kees, they found them- 
selves down 6-0 in the first inning, 
after their starting pitcher departed 
after only two thirds of that inning. 

They were going to have to hope 
that their bullpen could basically hold 
the Yankees scoreless for the final 8- 
1/3 innings so they could attempt to 
get back i in the game: ’ ba 

Amazingly, their Bullpen did just 
that, only allowing onérun the rest‘of 
the way. And the A’s did make a come- 
back, slowly cutting into the Yankee’s 
lead. 

They were down 7-5 in the top of 
the ninth inning when manager Art 
Howe sent super-star closer Jason 
Isringhausen into the game to hold 
the Yanks and give the A’s one last 
chance in the bottom of the ninth. 

Isringhausen did his job, not al- 
lowing New York to score, but the A’s 
had no more magic left. I was holding 
my breath, half-expecting Oakland 
to somehow come up with the win. 

However, the score remained 7-5, 
and the Yankees advanced to face Se- 
attle in the ALCS. They are one step 
away from going to the World Series 
for the third straight year. 

It was a weird feeling to see the 
Yankees actually scared going into 
this game. There was a very good 
chance that they could have lost and 
not moved to the next round of the 
playoffs. 

They got down to business early 
and built that 6-0 first-inning lead, 
butit was soon very obvious that start- 
ing pitcher Andy Pettite did not have 
his best stuff working. The usually— 
masterful Pettite was not fooling the 
A’s; they were not chasing his pitches. 
That is what allowed Oakland to get 
back into the game. 

However, what allowed Oakland 
to get back into the series was the 
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horribly pathetic performance of 
Roger Clemens. That $15 million-a- 
year man, with an 0-2 and an 8.18 
ERA in his two series starts against 
Oakland, was disgraceful. He pitched 
a whopping 10 innings in those two 
starts and walked eight batters. 

He does not deserve another ap- 
pearance in the post-season. He 
should be relegated to cleaning up all 
of the sunflower seed shells from the 
dugout. If the Yankees do win the 
World Series again, he should not 
even get a ring. 

Shane Spencer, who has been out 
since the middle of the summer with 
a torn ACL, has done more positive 
things for the Yanks in the post-sea- 
son than Clemens. Clemens thinks 
that heis a Yankee. Well, he is not. He 
is just some guy who happens to play 
for the Yankees. 

The phrase “being a Yankee” is 
about much more than just the uni- 
form you put on. It is about the way 
you carry yourself, the respect for the 
great players of the past, the complete 
focus on the good of the team. 

Derek Jeter, Tino Martinez, Bernie 
Williams. Those guys are Yankees. 
Clemens just plays in New York. 


Choose from our full menu 
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What is funny is that everybody 
thought that Oakland’s young play- 
ers and inexperience would be what 
did them in, while it was their oldest 
and most experienced player, 34- 
year-old Gil Heredia, that put them 
in that 6-0 hole in game five. 

Iam a baseball fan without a team 
to call my own since the bitter break- 
up between the Mets and myself over 
the trading away of a certain All-Star 
catcher, but I basically consider the 


_ Yankees my, own, since they are so 


close to home. 

There are quite a few bitter base- 
ball fans out there who hate the Yan- 
kees simply because they are so suc- 
cessful. I am talking about the Angels 
fans and the Rockies fans whose teams 
have never won a World Series and are 
just horribly jealous of the Yankees. 

It is justified to hate a good team 
because they are smug and arrogant, 
but the Yankees are neither; they are 
just talented and they know how to 
win games when it counts. 

So to all those pathetic baseball 
followers who hate the Yankees just 
for being the Yankees, maybe you 
should step back and realize how un- 
becoming your jealousy really is. 





Five more added to 
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sports Hall of Fame 


BY CARA GITLIN 
THE JOHNS Hopkins News-Letter 


The Johns Hopkins University in- 
ducted five new members into the 
Athletic Hall of Fame ina ceremony 
on September 23, 2000. This year’s 
class is made up of Andy Bernstein of 
the class of 1990 in baseball; Alice 
Collins Margraff of the class of 1989 
in lacrosse, squash and field hockey; 
Mike Leonhardt of the class of 1984 
in swimming; Dave Pietramala of the 
class of 1989 in lacrosse; and Church 
Yearley of the class of 1934 in foot- 
ball, lacrosse and basketball. 

There are now 60 members of the 
Johns Hopkins Athletic Hall of Fame. 
Thisis the seventh class inducted into 
the hall of fame since it was formed in 
1994 

The first member of the class of 
2000 is Andy Bernstein of Montville, 
NJ. Bernstein, a baseball player in his 
years at Hopkins,is still among 
Hopkins’ all-time leaders in many 
statistical categories. Bernstein is the 
only two-time First Team All-Ameri- 
can in school history. 

After his time here, he finished as 
Hopkins’ all-time leader in hits with 
183, doubles with 36, and RBIs with 
120. He also made a name for himself 
with144 runs scored, 80 stolen bases, 
72 walks and 464 at bats. 

In 1989, Bernstein set the single- 
season school records with 69 hits 
and 49 RBIs. The next year, he fol- 
lowed that up by setting the single- 
season record for stolen bases with 
39; 

He put together a 31-game hitting 
streak from May7, 1989 through April 
8, 1990, which wasa JHU record. The 
streak ranked as the third-longest in 
NCAA II history at the time. He still 
ranks among the top 10 in school 
history in eight categories. 

The Blue Jays, who put together a 
109-42 record during his career at 
Johns Hopkins, which translates into 
a.722 winning percentage. 

Alice Collins Margraff of Balti- 
more was the next member inducted. 
She wasan outstanding lacrosse, field 
hockey and squash player and be- 
came the first women’slacrosse player 
at Johns Hopkins to earn All-America 
honors three times. 

Collins Margraffwas undoubtedly 
one of the finest three-sport athletes 
in Johns Hopkins history, male or 
female. She earned Second Team All- 
America honors in 1987 and 1988 asa 
standout on attack before moving to 
defense as a senior in 1989 where she 
also received Second Team honors. 

She still ranks among the all-time 
leaders in all three categories. In ad- 
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dition to the records she accumulatd 
over her entire career, she put to- 
gether impressive individual seasons 
as well. Collins Margraff was the first 
player in school history to score 50 or 
more goals in a season twice when she 
netted 58 in 1987 and another 50 in 
1988. She stills holds JHU’s single- 
game records for goals with 12 and 
points with 14 in a game, which she 
put togther against Widener on April 
11, 1987. 

Her husband, Jim Margraff of the 
JHU Class of 1982 is currently the 
head coach of the Johns Hopkins 
Football team and has been for the 
past 10 seasons. He was inducted into 
the Hopkins Athletic Hall of Fame in 
1997, 

Mike Leonhardt of Glenview, IL 
was recognized for his swimming 
achievements. Johns Hopkins has a 
long history of success with their 
swimming teams, of which Leonhardt 
is a part. 

Leonhardt won three individual 
national titles and earned All- 
America honors 22 times in his ca- 
reer while leading the Blue Jays to 
four straight top-five finishes at the 
NCAA Championships. 

At the 1981 NCAA Champion- 
ships, he won the 500 free and the 
1650 free as a freshman and won the 
1650 free again asa junior in 1983. He 
racked up 11 top-six finishes at the 
national level during his career. 

The next inductee is Dave 
Pietramala of Hicksville, NY, an out- 
standing lacrosse player. Not just rec- 
ognized for his accomplishments at 
Johns Hopkins, he is considered by 
many to be one of the greatest 


defensemen in the history of college 
lacrosse. Pietramala took Johns 
Hopkins to the 1987 NCAA Champi-* 
onship and they also returned to the 
title game in 1989. 

He put the finishing touch on his 
playing career by earning the C.: 
Gardner Mallonee Award as Johns: 
Hopkins’ outstanding senior male> 
athlete. In 1988 and 1989, Pietramala: 
received the William C. Schmeisser: 
Award, given to the nation’s py 
standing defenseman. 2 

Pietramala is one ofjust 19 players’ | 
in school history to earn First Team | 
All-America honors three times. In’ 
addition, he is one of just four other’ 
defensemen to earn the honor three® ° 
times. 

Pietramala returned to’ 
Homewood in June to become the: - 
head lacrosse coachat Johns Hopkins! { 
after three years of coaching att’ 
Cornell. 

He thenbecame the first personin 
college lacrosse history to earn Divi+ | 
sion I Coach of the Year honors aftér’ ” 
garnering Division] Player ofthe Year , 
honors. 

The final inductee of the year was 
Church Yearley of Baltimore whomade‘ ’ 
a name for himself in three sports: La-‘! 
crosse, football and basketball. Yearley* 
played all three sports for all four years’ ° 
of his career. Yearley was: nameda First 
Team All-American asa junior in 1938" d 
anda senior in 1934. 

In 1932, he was part of the Johnie 
Hopkins team that won the gold?! 
medal at the Olympics. He was only 
the seventh player (and just the sec+« ! 
ond defensemen) at the time to ear? 
First Team All-America honors twice. » ' 


The Jobns Hopkins University Office of Special Ezents 


Presents 


_Jettrey 


in 


Keyboard Conversations 
‘Beethoven and the Americans’ 


“The Leonard Bernstein 
of the keyboard: Siegel's 
programs strengthen 
the fragile bonds between 
composer and listener 
and are as welcome as 
they are rare.” 

- The Chicago Tribune 


SUNDAY, OCTOBER 











Siegel 


Tickets: 
$17 (general admission) * 


ME Me eA eR EM 


$11 Seine student 
Add $2 b 
¢ ticket varchar 4 at 
the door.) 


Group Rates 
Avcatlable 


VISA and 
Accepted 


29, 2000, 3 P.M, 


SHRIVER HALL, HOMEWOOD CAMPUS 


CALL 410-516-7157 


This event is cosponsored with the 


JOHNS H( 


U-oN =a. VER 





incituding our best selling riot reeds t 


Frog 8 Pasta, 





Peggy and Yale Gordon Trust. 


6 

~ 

~~ 

S 

3 

Et 

: 3 EM A PO Oe EES EH SS Re : Eadieal 

a " — a - cael = . 
nssinel thelist tena lane soe aoat htt nt eat 





J 


wine 








VVith our DirecTV packages, we get ai thuei! 
NEL, Prekie's & NCAA Baskerpall os lane signe 


; 
> 
é 
f 
4 
: 
‘ 
} 
: 
t 
- 
‘ 








SE TR Ge 


OcTOBER 12, 2000 


J 


Subway Series four shutout wins in a row 


cold wind scatters hot- 

dog wrappers down a 

‘ Manhattan street. The 

headline of the New 

York Post blares “On 

Track! Mets, Yanks keep rolling to- 
ward Subway Series.” , 

Autumn in New York. The weather 
ischanging but the Yankees are where 
they belong, four wins from the World 
Sesies. The possibility that the Series 
might be waged against the Mets has 
thecity bonkers. 

Who cares now if the Yankees lost 
15oftheir final 18 games andhadto use 
£] Duque in relief to hold off Oakland? 
Nog me. The situation is perfect for the 
Mariners, who begin their own unpre- 
tentious drive to the World Series 

ginst New York at Yankee Stadium. 

The wild-card status cost the Mari- 
ness home-field advantage in the 
American League playoffs, but it 
pravedtobeablessing. Had they won 
the West, they would have played New 
York or Oakland. 

M’sdidn’twantto play the A’satany 
point. Oakland knows it has a better 
everyday lineup. So did the Mariners, 
especially after losing three straight to 
the A’s in Seattle two weeks ago. 

The Yankees don’t have the power 
Oakland has. They might not have 
thestarting pitching, either. Whatthey 
hayeisasense ofentitlement. That, and 

a $112 million payroll. 

The Mariners are in as good a po- 
sition as they could hope to be in. If 
they can outlast the Yankees, which 
they will, they will have the home- 
field edge for the World Series. 

They'll have the potential to play 
four games at the Safeco Field with a 
designated-hitter. Four games with 
Edgar Martinez. The Mariners have 

done what GM Pat Gillick set out to do. 
illick didn’t trade away the fu- 
for the present when the club 
nég@ded more power in the lineup. He 
tgive up Derek Lowe and Jason 
ritek for Heathcliff Slocumb, as 
Woody Woodward did. 
1 “My goal is to be in a position to 
90 games every year for 10 years,” 
he said. He continued by saying that 
the team would like “to get into the 
playoffs, and then see what happens.” 





Two FOR THE SHOW 


Now we'll see what happens. In 
the meantime, the Mariners kept 
Ryan Anderson and Gil Mech, Joel 
Pineiro and Brett Tomko. They have 
a future, and they might have a 
present, although they are still woe- 
fully short of power. 


For this series, they easily have | 
enough pitching to survive the loss of 


their Opening Day starter, Jamie 


Moyer. Andany team witha bullpen | 


that has pitched the way Seattle’s has, 
has a chance. 

So far, the playoffs have not been 
about money. A Mariner official said 
the club actually lost money against 
the White Sox because the first-round 
series went only three games. 

The way the monies are divided, 
the players and the league get a split 


of the action before the teams. Fora | 


team to make money, the five-game 
series must go four games, a seven- 
game series five games. 

The Mariners drew because of the 
park. They also drew because they 
won ina beguiling fashion, more than 
making up for the loss of Griffey, Jr. 

A squeeze bunt proved the year’s 


most exciting play, as a town under- | 


stood a new game in a new setting. 
The aesthetics of it don’t matter here, 
not the way Griffey would have. 

No one gives the M’s:a chance, 
frankly, whichis exactly why they have 
one. Look for the Mariners to take 
this series in six. One for the M’s, two 
for the show. 
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Forget about a Field Ho ckey ona roll with 


BY SHAYAN BARDIAN 
THE JOHNS Hopkins News-LetrTer 


The Blue Jay Field Hockey team 
(9-4 overall) romped home easily in 
each of the four matches they played 
ast week, achieving four straight shut- 
outs (sixth in last seven matches) and 
increasing its winning streak to seven 
natches. Senior Amy Bruschiled the 
eam with four goals and one assist 
on the week while All-American 
Lauren Carney racked up three goals 
and three assists. 

The week saw the Blue Jays tie the 
school record for goals scored in a 





game for the second time this season 
with an 11-0 decision over College of 
Notre Dame on October 7. Earlier 
this season, JHU had posted 11 against 
Bryn Mawr on September 9 to tie the 
record. 

The squad racked up 10 assists in 
Saturday’s contest to break the team’s 
single season mark set last year. The 

| 1999 record was 39 assists; the 2000 
team now has 42. 
JHU beat Goucher 3-0 on October 


3 at Jo Fiske Field. Goucher fell to 0- 
9 after the game. Bruschi tallied the 
only goal of the first half off an assist 
from senior Catherine Adams. In the 
second half, the Blue Jays were very 
aggressive, posting 23 shots, but were 
denied at virtually every turn as 
Goucher goalkeeper Beth Matthews 
racked up 13 saves in the period. 

Carney notched Hopkins’ final 
goal as junior Beth Pollock set it up 
offa penalty corner. The defense, with 
juniors Kim Burton, Camille Fesche 
and Maura Dudley, as well as fresh- 
men Kelly Hewitt and Jill DeStefano 
kept the Gophers off the scoreboard. 

They did not allow a single pen- 
alty corner or shot on goal. Senior 
goalkeeper Katie Reytar had a rela- 
tively easy time with no saves to 
make. 

Adams and Bruschi each posted 
goals for Johns Hopkins ina 2-0 deci- 
sion over Catholic on October 5 at 
home. The Blue Jay defense made 
sure that another shutout was on the 
way. 
Carney led all JHU scorers with 


two goals and three assists as the Blue 
Jays took an 11-0 decision over local 
rival the College of Notre Dame (3-7 
overall) on Saturday at Homewood. 
Carney posted her two goals in the 
first half. JHU’s other two goal-netters 
were juniors Ashley Robbins and 
Dudley. 

Hewitt tallied the first goal of her 
collegiate career with 27 seconds re- 
maining in the first half, and con- 
cluded the second half with another 
marker. The Blue Jays also saw goals 
scored from Bruschi, Fesche and 
freshman Ashlee Duncan. 

Fesche’sand Duncan’s scores were 
the first for them this season, while 
Duncan’s was also the first of her ca- 
reer. Sophomores Skye McFarlane 
and Jenn Parker and freshman Rachel 
Callaway each registered an assist for 
the first points of their respective ca- 
reers. 

Pollock totaled two assists on the 
day. Burton and DeStefano starred 
on defense. Reytar and Missi 
Schafhauser shared the shutout vic- 
tory. The Gators are the third team 


All 








this season that Hopkins has not al- 
lowed to take a single shot on goal. 

Hopkins maintained first place in 
the Centennnial Conference witha 5- 
0 recordas it blanked Western Mary- 
land 2-0 on October 10. Western 
Maryland’s record slips to 2-4 in 
league play. 

Burton tallied the second goal of 
her career when she scored off a pen- 
alty stroke in the first period. Bruschi 
added the insurance marker for 
Hopkins towards the closing mo- 
ments of the match. 

Reytar, who leads the CC with a 
1.18 goals-against-average, registered 
three saves and earned the shutout 
victory. Green Terror goalie Becky 
Arnold totaled eight saves while al- 
lowing two goals. 

Hopkins commandeda 20-6 shots 
on goal margin and led 12-2 in pen- 
alty corners. 

The Blue Jays begin their first of 
five straight away-games with a 
match-up against 16th-ranked East- 
ern Mennonite on Friday, October 
13. 
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Caras Athlete 
of the Week 


The Yanks’ Tino Martinez is ready to bust 
out on his former team in the ALCS 


Constantino Martinez has spent 
quite a few unappreciated years as the 
first baseman for the New York Yan- 
kees. 

He followed one of the most her- 
alded and loved Yankees of all time at 
first: Mr. Baseball himself, Don 
Mattingly. It is not easy to follow in the 
footsteps ofsucha great player, but Tino 
quietly stepped in and became one of 


their most reliable, consistent players. 

Though his offensive production 
may have dipped a bit in the last year 
or two, his value cannot be underesti- 
mated. First base at Yankee Stadium 
is not an easy place to play, but Tino 
is so steady and fun to watch. 

Alongside, his buddies, Derek, 
Bernie and Paulie, Tino isa big part of 
what makes the Yankees great. 
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f Tue Jouns Hopkins News-Letter 
Friday 

Volleyball vs. Marymount, 6 p.m. 

y P Though the Yankees are no strangers to the 

Fall Classic, the rest of the survivors in 

Baseball's postseason have not been to the 


Series in quite some time. The Mets have not 
been there since ‘86, the Cardinals not since 


Saturday 


Football vs. Muhlenburg, 7:30 p.m. 


Women’s Soc cer vs. Muhlenburg, 9:30 a.m. 








Mens Soccer suffers first losses 


York and Salisbury State both knock off Blue Jays; JHU falls to 3rd in latest NSCAA poll 


BY MICHAEL MASTRANGELO 
THE JOHNS Hopkins News-Letter 


The Johns Hopkins University 
Men’s Soccer team was handed its 
first loss of the season last Wednes- 
day as they were defeated 2-1 by York 
College of Pennsylvania at 
Homewood Field . 

With that loss, JHU’s record 
dropped to 7-1-1, but the Blue Jays 
remained undefeated in Centennial 

» Conference play. This was the first 
victory the York Spartans have re- 
corded over the Blue Jays in seven 
years. 

The game remained at a scoring 
standstill until York’s offense placed 
a shot just out of the reach of JHU 
goalkeeper Justin Glaser, as he chal- 
lenged the oncoming attack. 

This goal, scored in the 19th 
minute of play, put the Spartans ahead 
by one. Two minutes later, York’s 
offense tested Glaser again as another 
goal was tallied to the Spartans’ score. 

Junior Matthew Doran capitalized 

;. on an assist from sophomore Adam 

- Hack, as he place a shot past the York 
reserve goalie. The York starting 
goalie, Justin Detig, was removed 
from the game due to a broken arm 
he suffered in the final minutes of the 
first half. 
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Unfortunately for both teams, this 
game placed both starting goalies on 
the bench by the end. 

Hopkins’ starter, Justin Glaser, was 
given a red card for catching the ball 
outside of the box. The red card re- 
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The Blue Jays lost to a pair of competitive schools last week to bring the team’s record down to earth ( 7-2-1). 


sulted in automatic ejection and 
Hopkins brought on their reserve 
goalie, junior Andrew Funsch. 

York tested Glaser and Funsh with 
ten shots on goal. Glaser recorded 
one save and allowed York’s two 
goals, while reserve goalie Funsch 
picked up one save as well. For 
Hopkins, this was a game of missed 
opportunities, as the team was sim- 
plyunableto capitalize on York's mis- 
takes. ~~ - 

Ona good note, however; the goal 
by Doran pushed his scoring streak 
to nine games. 

This Saturday pitted another for- 
midable opponent against the Blue 
Jays — the 9-1 Sea Gulls of Salisbury 
State. Salisbury State recordeda quick 
2-0 lead in the first half of play. 

However, in the 29th minute, jun- 
ior Joey Buonmolo received a pass 


from freshman Chad Tarabolous and 
tallied JHU’s first goal of the game. 

At 71:49, Doran put a game-tying 
goal past the SSU goalie, advancing 
his goal-scoring streak to ten games. 
As a result of his recent outstanding 
play, Doran was named to the Cen- 
tennial Conference Honor Roll this 
past week. 










euddesstathectosed of out the gare 
two unansweréd goa Sint 

87th minutes. The buzzer sounded, 
finalizing SSU’s 4-2 triumph over the 
Blue Jays and improving their record 
to an impressive 10-1. 

Sophomore Nicholas Challen got 
the start in goal for JHU, allowing 
four goals and picking up two saves. 
The Hopkins team managed to get 
off nine shots on goal while Salisbury 


™ Elizabethtown and Drew: 
The upcoming schedule places the | 


| 31-yard field goal by 


State recorded 10. 

Hopkins now falls to a 7-2-1 
record, dropping the team to nine- 
teenth in the recent National Soccer 
Coaches of America division III poll, 
released this Monday. Williams(MA) 
stands at the top of the polls with a 9- 
0-0 record. 

The Blue Jays, ee have been 


1so fell in the NSCAA\} iB 


Region, tanking — 
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Blue Jays against Washington Col- 
lege at Homewood and then onto 


_ Western Maryland’s home field on 


Saturday. 

Hopkins hopes to improve upon 
their undefeated record of 3-0inGen- 
tennial Conference play and to gaina 
few spots in the rankings. 


‘Women’s Soccer captures a trio of wins 


BY DAN MACNEIL 
AND DAVID POLLACK 
THE JoHNs Hopkins NEws-LeTTER 


The JHU Women’s Soccer team 
bounced back after an overtime de- 
feat last weekend with two wins this 
week. 

In a Centennial Conference 
match-up, the Blue Jays defeated the 
Bears of Ursinus 6-0 on Wednesday 
in a game at Homewood Field. 

On Friday, in a non-conference 
game at home, the Blue Jays surprised 
18th ranked Tampa (Division II), de- 
feating them 1-0. 

“Of course it was a great game for 
us,” senior Sarah Parola said. “It was 
important that we earned that win.” 

Parola insisted that “regardless of 
the fact” that her team played a Divi- 
sion II opponent, the only significant 
aspect was the fact that JHU was able 
to come out with a victory. 

Inthe game against Ursinus, Parola 
started the scoring for Hopkins witha 
goal early in the contest. Later in the 
game she added another score, giving 
her six on the season. 





Women 


Parola leads the team with twelve 
points so far this year and needs just 
two more to reach 100 points for her 
career. 

Freshman Chrissy Stuart added 
another goal, giving her three on the 
season, which made the score 3-0 at 
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the half. The scoring continued in the 
second halfas freshman Ilene Christy 
scored her first goal of the year. 

“The freshmen are an integral part 
of our team,” Parola said after the 
game. “Their play has helped usto get 
to where we are.” 


Sophomore Jill Minger and fresh- 
man Aline Bernard also had goals to 
complete the scoring on the day. 

JHU’s goalkeepers, sophomore 
Shannon O’Malley and Annie 
Adamczyk, combined for the shut- 
out. This was the fifth time Hopkins 
has held an opponent scorless this 
year, behind the solid play of their 
defense. 

The Blue Jays held a 19-6 advan- 
tage in shots on goal anda 5-2 advan- 
tage in corner kicks. JHU has tended 
to dominate opponents in both cat- 
egories this year. 

With the loss, Ursinus fell to 2-4 
in the Centennial Conference and 5- 
6 overall. Hopkins is now 5-0 all- 
time against Ursinus. 

Friday’s game against Tampa was 
the first time ever that the two teams 
had met. This nottoo surprising since 
Tampa is a Division II team and is 
located in Florida. 

It looked to bean interesting event 
as the Blue Jays took on the 18th- 
ranked Spartans. The game itself was 
quite a thriller as the clock wound 
down without any goals have been 


FILE PHOTO 


's soccer did not allow a goal last week but scored a total of 11 goals over three gamesthemselves. 


{ 
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scored. Yquem Roman scored the 
game winner in the 89th minute ona 
penalty kick. Richa Verma set up the 
game-winning goal when she was 
tripped from behind ona break away 
inside the box. 

The game was fairly evenly 
matched throughout, though 
Hopkins held a slight advantage in 
shots on goal, 11-7. 

O’Malley played the first half in 
goal and Adamczyk took over in the 
second half as they once again com- 
bined for the shutout. It was JHU’s 
sixth shut out on the year. 

The Blue Jays are now 9-3, while 
the Spartans fell to 8-4. This win 
marked eight straight wins at home 
for the Blue Jays, a mark which sets a 
new school record. 

On Saturday, Hopkins will take 
on the other undefeated team in the 
Centennial Conference, Muhlenberg, 
at home. 

The Mules have a conference 
record of 4-0-1 and are 9-2-2 over- 
all. 

The last time these two teams 
played was in last year’s Eastern Col- 
legiate Athletic Conference champi- 
onship game, which ended in a 1-1 
tie, before Muhlenberg went on to 
win by penalty kicks, 3-2. 

On Wednesday the Blue Jays took 
on last year’s Centennial Conference 
champions, the Bullets of Gettysburg. 
Gettysburg, coming into the game 
with a4-0-1 recordandashare for the 
division title, was apparently not 
ready for the Hopkins attack. 

JHU thoroughly outplayed its op- 
ponents despite playing the game on 
the road. The Blue Jays won the game 
4-0. ’ 

“Wedominated the game,” Parola 
said of her team’s third shut-out vic- 
tory of the week. “It was a convincing 
win and it was very important.” 

The win not only allowed the Jays 
to defeat a rival on the road, some- 
thing they have had difficulties with 
thus far, but should also translate 
into a move up in the polls which 
come out next Tuesday, 
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THE JoHNS Hopkins News-LeETTER 


The Johns Hopkins University 


| Football team suffered a tough loss 
| on the road Saturday, losing 28-17 to 
| Ursinus. The loss drops the Blue Jays 
| to 3-2 overall, 2-1 in the Centennial 
| Conference and ends their three- 
| game winning streak. 


In Ursinus, Hopkins faced an op- 
ponent witha strong offensive attack. 


| It showed as the running back for the 


Bears ran for over one hundred yards 
and two touchdowns, while their 
quarterback threw for 251 yards and 
two more touchdowns. 

Hopkins played a solid game, and 
they were able to stay within reach 
until the last few minutes of the con- 
test. 

Ursinus jumped out to an early 7- 
0 lead with a rushing touchdown late 
in the first quarter. But the Blue Jays 
answered less than five minutes later 
with a Scott Martorana 3-yard touch- 
down run. 

The scoring drive was set up when 


| freshman linebacker Colin Slemenda 


blocked an Ursinus punt to give 
Hopkins the ball at the Bears’ 20 yard 
line. 

Ursinus seemed to be taking con- 
trol of the game when they scored 
back-to-back touchdowns to put the 
score at 21-7 less than five minutes 


1B Ue Jays cut the 





Paeadito.21-17 witha 


junior Matt Andrade 

. [but] Ursinus 
effectively put the 
game away with a two 
play, 81-yard drive 
with four minutes 
remaining. 





into the second half. 

But the Blue Jays cut the lead to 
21-17 with a 31-yard field goal by 
junior Matt Andrade anda nine-yard 
TD reception by junior Zach Baylin. 

The teams traded possessions over 
the next six minutes, until Ursinus 
effectively put the game away with a 
two play, 81-yard drive with four 
minutes remaining. 

Senior running back Martorana 
once again put up a strong perfor- 
mance, rushing for a game-high 117 
yards and onetouchdown to go along 
with a career-high nine receptions. 

Baylin had six receptions for 41 
yards. He set a Centennial Confer- 





‘87, and the Mariners have never been, 


Football defeated by 
Ursinus Bears 28-17 


Team falls for first time in four contests 


| BY DAVID GONEN 





ence record with a touchdown recep- 
tion in his fifth consecutive game. 
Additionally, he became just the fifth 
receiver in Johns Hopkins history to 
reach 100 career catches. His total 
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now stands at 105 for his career. 

Baylin is also three TD recep- 
tions shy of the single-season record 
of 11. He leads the Centennial Con- 
ference in receptions with 40 and 
receptions per game with 8.0, while 
he is second in receiving yards per 
game with 82.2. 

Martorana surpassed 1,000 career 
rushing yards in the game against 
Ursinus and is just the 16th player in 
school history to reach that mark. He 
is averaging 136 yards per gamerush- 
ing and 187 all-purpose yards since 
taking over as the starting running 
back in the second game of the sea- 
son. 

Martorana is first in the Centen- 
nial Conference in rushing yards with 
108°8 per game and is fourth in the 
conférenee it) receptions’ per game 
with 4.6. 

Junior quarterback Rob 
Heleniak was 22 of 50 for 171 yards 
with one touchdown and two inter- 
ceptions. While this was not one of 
his better games, he still remains 
one of the top QBs in the Centen- 
nial Conference. 

Junior LB Adam Seidman racked 
up six tackles against Ursinus, his 
most productive game of the year. 
Seidman is now fourth on the team in 
tackles with 22. 

Hopkins will play a crucial Cen- 


* tennial Conference game this Satur- 


day against Muhlenberg (4-1 overall, 
3-1 conference.) Theloser ofthe game 
will most likely have no possible 
chance to win the Centennial Confer- 
ence championship outright. 

Muhlenberg is coming off of a 31- 
14 win at Swarthmore after suffering 
their first loss of the season in the 
previous game. 

JHU has won five of the last six 
contests against Muhlenberg, but 
Muhlenberg leads the all-time series 
16-15-1. 

Hopkins fell to Muhlenberg by a 
scoreof42-18 last year at Muhlenberg 
but has a five-game winning streak 
against the Mules at home. 
Muhlenbe-g leads the Centennial 
Conference in scoring defense and 
pass defense. 

However, JHU has outscored their 
opponents 96-19 at home this year 
and is undefeated at home. 


ud FILE PHOTO 
Football looks to takeitto another level against Muhlenberg next week. 
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BY ELENA STOVER 
THE JOHNS Hopkins News-LetTrTer 


Judging by the complete pub- 
lic disinterest in the few 90s Se- 
attle bands that are still around, 
it’s safe to say that the grunge 
scene is dead and buried. Sub- 
Pop has all but abandoned its 
formerimage; the prominentSe- 
attle record label now panders to 
the indie-rock crowd, with bands 
like Looper, Sunny Day Real Es- 
tate and Damon & Naomi (of 
Galaxie-500) dominating their 
roster. Current girl rockers like 
the Bangs can’t fill the back bar 
at the Black Cat, even when they 
have revered lesbian folkster Sa- 











FOCUS 


Forget being healthy, living longer and im- 
pressing the opposite sex:You should keep fit 
to avoid those long-distance muggers. + B2 








FEATURES 


Find out what one graduate student has to say 
about his experience as a student and what 

~ }led him to study here amongst the rabble that 
is Hopkins students. + B3 


Cluck-U, man. Cluck-U. No i didn’t mean to sya 
the really mean thing that rhymes with that. 
| actually meant to get your attention so 
you'll read about the muy caliente wings 
that Cluck-U offers. - B4 
















A&E 


Kevin Spacey is back. So are Helen Hunt, Jon 
Bon Jovi and, drum roll please, the precocious 
Haley Joel Osmont. But are they saying any- 
thing interesting? + B6 










Fenix TX (unlike Spike Lee) were too cool to 

alk with the News-Letter staff, but we covered 
their concert anyway. Find out how Good 

Charlotte stole the show.*,B7 
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"CALENDAR 
The usual listings of schedules. If you need to 
find anything from theatre shows to live 
bands to film festivals, this is the place to 
check it. This week's Spotlight: The Odyssey 
_ Series presents David Gergen. + B8-9 












QUIZ 


Ever wake up in a bathtub full of ice with a 
__ kidney missing? Man, that can sure put a 
your day. Or can it? Not if it never 
happened. That's right: This week the News- 
Letter presents the Urban Legends Quiz. * B12 
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" BY NATALYA MINKOVSKY 
THE JoHNS Hopkins News-LeTTER 


Workout videos have made me 

cry. Anyone who knows me at all 

~« knows that I do not cry at movies. 

: Period. I did not cry when Bambi’s 

; * mother got shot or when Harry and 

+ Sally got together or when Leo finally 

drowned in Titanic. (Man, I thought 

: he would never drown. That was one 
long movie). 

I did, however, cry when I tried to 
work out to the Paula Abdul dance 
‘workout. If you have ever seen the 
South Park episode when Kyle joins a 
-}-singing and dancing group, youknow 
ie , d ; 

: what I am getting at. White Jewish 
a 
y 
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<ids have no rhythm. There are defi- 
itely exceptions, from piano virtuo- 
sos to the Beastie Boys, but as a gen- 
eral rule, white Jewish kids have no 
concept of beat. 

How does this relate to exercise 
tapes? Well, those things require that 
you have rhythm, which, in my opin- 
jon, is asking way too much. Even the 
most basic aerobics video requires 
that you memorize ‘a series of steps 
and then put them all together after a 
few minutes of practice, Sure, it looks 
easy. Those blond bimbos prancing 
ground in front of palm trees look 
like they have it all figured out. But, it 
) + js much harder than it looks. 
| When I was in high school, my 












oe ee 


¥ 
# 


7 






= 


named for a street in 





rah Dougheras their opening act. 
Hole watered down their distinc- 


tive sound faster than you can 


say “Versace,” andeven die-hard 
fans are hard-pressed to defend 
the glaring mediocrity of the lat- 
est L7 album. And those are the 
bands that are still around; most 
influential female Se- 
attle scenesters like 
Bikini Kill, Babes in 
Toyland or 7 Year 
Bitch have either 
thrown in the towel 
or dispersed them- 
selves into little- 
known side projects. 

Sleater-Kinney, 


Olympia, is the only 
Northwest girl band 
people still care 
about. 

Although they’ve 
been packing con- 
cert halls across the 
country ever since 
1997’s Dig Me Out, 
Sleater-Kinney re- 
mains a decidedly 
underground band. 
They receive scant 
promotion from 
their independent 
label Kill Rock Stars, 
and little main- 
stream media cover- 
age. Commercial ra- 
dio airplay is out of the question; 
most people find out about 


Sleater-Kinney via word of 


mouth. They have managed to 


mother went through a workout- 
video phase and she decided that she 
would not suffer alone. She was go- 
ing to drag me down with her. I suf- 
fered through several tapes. First, 
there was the Redbook workout. This 
was the mother of all workout tapes. 
There was the blond bimbo. She wore 
spandex and a headband. The 
spandex was very brightly colored. 
She smiled and did not sweat. Behind 
her were several other smiling bimbos 
in bright spandex. By the time I fi- 
nally learned all of the steps in the 
Redbook workout, my mother had 
moved on to the Steel workouts. 

Yeah, you know what! am talking 
about. Abs of Steel, Thighs of Steel, 
Buns of Steel. Yeah, those. The one 
that somehow made it into our VCR 
was Buns of Steel. | felt really goofy 
saying “buns”, so I affectionately 
nicknamed the video “Arses of Steel.” 
Out ofall of the tapes, I would have to 
say that Arses of Steel was the best 
because it was eight minutes long and 
there were no dance moves. 

Next came Susan Powter. She is 
the very scary-looking platinum- 
blond woman with a buzz cut. Ap- 
parently, Susan is a great inspiration 
to many people because she lost 
something like 300 pounds and is 
some kind of fitness guru now. I think 
she looked better when she weighed 
400 pounds. I really do. She is so 





amass a devoted fan base with 
their feminist attitude, vintage 
boy-chic outfits, witty lyrics and 
catchy riffs. Criticized as every- 
thing from pretentious to whiny 
to overly formulaic, Sleater- 
Kinney has nevertheless enjoyed 
the most enduring success ofany 
of the Washington girl punk 
bands. Their latest album, All 
Hands on the Bad One, is a re- 
sounding favorite among hip re- 
viewers. 

On September 27, Washing- 
ton D.C.’s 9:30 Club was packed 
with a seemingly-incongruous 
mix of punk teens sporting spikes 
and butch haircuts, indie-rock- 
ersinrolled-up jeans andchunky 
glasses, and post-collegiate 
Heineken drinkers proving that 
even people in khaki chinos can 
still be wild at heart. My sister 
and I arrived in time to catch the 
second opening act, the White 
Stripes, an unmemorable duo in 
dire need of a bass player. They 
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Corin Tucker’s outfit can work both onstage and atthe library. 


garnered polite applause from 
the crowd, butI was unimpressed 
with their long, monotonous set. 
If I want to see some overconfi- 


frightening looking that, with all re- 
spect to my mother, I refused to join 
her during this workout phase. 

Do you remember MTV’s The 
Grind? Well, I do, because they have 
workout videos. In these videos, very 
attractive people who have spent ba- 
sically their whole lives dancing, try 
to teach you some cool moves. You 
learn some snazzy new moves, you 
break a sweat, everyone is happy, 
right? Wrong. The Grind workout is 
actually easy. They take about 20 min- 
utes teaching each step and then 20 
more putting it all together. You re- 
peat the step over and over until it is 
drilled into your head. Even I got it. 
Of course, since they take so long 
teaching the step, by the time you get 
to actually dance, the video is almost 
over and you have not gotten any sort 
of exercise. If you are going to suffer 
througha horribly dated MTV work- 
out tape, should you not at least get 
your heart rate up? I guess not. 

The best workout video ever, 
though, is the Cindy Crawford tape. 
When it first came out in the mid- 
90s, it was very controversial because 
doctors were saying that this work- 
out could do more harm than good, 
They claimed that it could cause seri- 
ous injury. Serious back injury is 
nothing compared to looking at Su- 
san Powter, though. The Cindy 
Crawford workout was the Bible of 


dent guy and his sister playing 
stripped-down rock and roll, I'll 
go to the Ottobar. 

After the opening band was 
finished, we decided that the 
punk-rockness would best be ex- 
perienced on the floor, as close to 
the stage as possible. We pushed 
through the crowd until we found 
a respectable clearing about two 
rows back. True to the band’s 
do-it-yourself nature, drummer 
Janet Weiss appeared on the stage 
to soundcheck the drums after 
they had been set up. Clad in a 
tank top and jeans, with teeny- 
bopper butterfly clips in her hair, 
Janet shot some friendly smiles 
to the crowd before heading back 
offstage. 

The lights dimmed at 10:15, 
when the band took the stage 
without much fanfare. Though 
they are wrapping up a world- 
wide tour, Sleater-Kinney 
seemed shy and unassuming in 
front of the expectant audience. 
Corin Tucker, in 
a polka-dot poet 
shirt, looked 
morelikealibrar- 
ian than a rock 
star, and Carrie 
Brownstein, true 
to her self-con- 
sciously boyish- 
girl style, wore a 
tight button- 
down shirt, tight 
belted black 
pants, and mod- 
heel boots. After 
tinkering with 
their guitars, and 
requesting that 
the audience not 
smoke during the 
set, the band 
whirled into their 
signature girl-on- 
girl punkish rock 
with “Get Up.” 
The crowd “got 
up” and got 
hyper, though 
thankfully most 
people stuck to 
hopping and wiggling as opposed 
to moshing or pushing. Corin 
sang the lead melody, but Carrie 
had backup vocals in nearly ev- 


all exercise videos in my house dur- 
ing my junior year in high school. 

What makes this video great is that 
there is no dancing. You need abso- 
lutely no rhythm. You need a chair 
and small hand weights, but no 
rhythm. There are three different 
workouts on the tape, decreasing in 
length. The last one is only 15 min- 
utes long. That one was always my 
favorite. 

The workouts are pretty much just 
aset of exercises set toa Seal soundtrack. 
It is very artsy for a workout video be- 
cause some of the shots are done in 
color and some are black and white. 
Cindy wears various skimpy leotards 
and bathing suits and goes from city 
rooftops to beach with her personal 
trainer, Radu. Radu is a small Eastern 
European man witha neat accent. Heis 
about a head shorter than Cindy and 
offers important advice. . 

Now that I live on my own, lamno 
longer exposed to workout videos. 
Last year, my mother got the follow- 
up to the Cindy Crawford workout, 
but thankfully, I have not been forced 
into joining her when I have come 
home for vacations and holidays. My 
roommate does own the Gilad work- 
out. From what understand, Gilad is 
an Israeli triathlon champion, The 
cover of the video scares me. I keep it 
hidden under my Barb Wire movie, 
which scares me slightly less. 
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“Well, I think if you say 3 
youre goingtodo 
something and don’t do it, 


? »”» 
that’s trustworthiness.» 


NEWS-LETTER 


—George W. Bush 








Nope, it’s not The Roots. At the 9:30 Club in D.C., Sleater-Kinney played 





OURTESY OF A O OM 


old and new songs from their Pacific Northwest girl-rocking repertoire. 


ery song — these layered vocals 
are Sleater-Kinney’s strongest 
and most distinctive attribute. 
The 9:30 Club show in May re- 
lied heavily on the most recent 
album, but September’s showsaw 
the band drawing outa fewcrowd 
favorites including “Call the Doc- 
tor” and “Little Babies.” 
Though Sleater-Kinney has 





“Well they took our 
ideas to their 
marketing stars/Now 
I'm spending all my 


time at girloower.com” 
— SLEATER-KINNEY 





plenty of fun and poppy songs, 
they sound the best when they’re 
angry. The most intense mo- 
ments came during tracks off of 
All Hands on the Bad One, with 
the wailing vocals and driving 
guitars of “Ironclad” and the 
slow, triumphant desperation of 
“Ballad ofa Ladyman.” Songslike 
“A Quarter to Three” and “The 
End of You” from The Hot Rock 


Thrust, grindandbawlyoureyesout toworkout 


If you opt to work out in your 


. dorm room or apartment by pranc- 


ing away to workout tapes, more 
power to you. I would rather try my 





OUR Y OF THE SUSAN PO 
Did you know that Susan Powter has a shrine? It looks like it 
Mao or something. | don’t know about you, but we’re really freaked. 


drew wild cheering from the 
crowd, as did the silly, self-in- 
dulgent “Words and Guitar” 
(main lyric: “Words and guitar/ 
I gotit”). However, I was disap- 
pointed not to hear “#1 Must 
Have,” which is not only the best 
track on All Hands but also a 
scathing critique of the commer- 
cialized state of riot grrland femi- 
nism (sample lyric: “Well they 
took our ideas to their marketing 
stars/Now I’m spending all my 
time at girlpower.com”). ~ 
The band mentioned that it 
was Carrie’s birthday and. that 
they had received presents from 
members of the audience. While 
Corin mainly remained behind 
her microphone, Carrie bounced 
across the stage striking rock star 
poses with her guitar. They talked 
to the audience throughout the 
set and commented on how 
much they liked the crowds:at 
the D.C. concerts. They stayed 
on for two encores, and whenthe 
show was finally over we left the 
club with the feeling that even 
with their massive underground 
popularity, the down-to-earth 
girls of Sleater-Kinney are stilliin 
it for the “Rock n Roll Fun. ‘| 





luck with one of the semi-broken 
machines at the AC. I just can not 
bear to cry through any more Paula 
Abdul tapes. ‘teh 
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Getting sweaty at Hopkins less 











Fitness through fear 


during those three-hour stretches of 


BY JESSICA SCHNEIDER 
staring at the bottom of the pool. It 


than adequate exercise facilities 


BY:AARON GLAZER 
[HE JouNs Hopkins News-Letter 


Por those students looking to stay 
fitand trim at Hopkins, the Univer- 
sity has provided a few locations out- 
fitted with personal fitness equip- 
ment. 

‘he best place to start is the New- 
ten. H. White, Jr. Athletic Center. 
Ofiginally built in 1964, it is the cen- 
tef-of athletic involvement on cam- 
pus. While it is currently undergoing 
réxovations, there are a number of 
places to work out your buff body. 
Toward the rear, above the squash 
arid racquetball courts, is cardiovas- 
cular fitness equipment. There are 
three Stairmasters, two treadmills, 
rowing machines and a number of 
stationary bikes. Be forewarned: there 
are normally lines to get on the tread- 
mills and Stairmasters, so be prepared 
to. wait. 

Phe Athletic Center, unlike the 
otfier fitness centers on campus, pro- 
vides workout opportunities in addi- 
hon to the aerobic equipment. At 

present, due to construction, there is 
one-racquetball/squash court avail- 
able; which can be reserved at the 
efQipment check-out desk down- 
stairs. The other courts are presently 
filled with the non-varsity weight 
equipment, another stop worth 
checking out. Also, don’t forget the 
rock climbing wall, at the end of the 
racquetball court hallway. Staff is 
available on-site to provide training 
and safety. Climbing wall hours are 
posted. As well, the pool is available 
forlaps, although at certain times dur- 
ing the day, it may be closed for team 


practices. 

Finally, cardiovascular equipment 
has been placed in a number of dor- 
mitory facilities on campus. The 
Wolman basement, McCoy second 
floor and the second floor of the 


24 hours, provided one has access to 
the building. In the case of these three 
rooms, be prepared for even longer 
waits than at the Athletic Center. It is 
not unusual for the equipment, espe- 
cially the Stairmasters and treadmills, 
to be in use, 
and have two 














Homewood all contain aerobic exer- 
cise rooms. Each includes at least a 
treadmill, exercise bike, Stairmaster, 
and rowing machine. Wolman and 
the Homewood both require an ac- 
cess card and are only open until 2 
a.m. every night. The McCoy exer- 
cise room, on the other hand, is open 
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Students keep in shape on old equipment in the A.C. 


or three person 
waiting lines. 
However, if 
you do not 
mind waiting, 
orare willing to 
work out dur- 
ing odd hours 
of the day, 
these are a 
great way to 
avoid the trek 
to the Atheltic 
Center. 
Overall, 
however, many 
students are 
displeased with 
the personal 
fitness options 
at Hopkins, es- 
pecially inlight 
of the cost of 
tuition. Sopho- 
more Audrey 
Henderson, 
who has been 
fighting for improved facilities, com- 
mented, “Our facilities are worse than 
any YMCA I’ve ever been in. There is 
not enough equipment for the num- 
ber of students we have.” Arguments 
to remedy the problems include the 
introduction of more, current ma- 
chinery to alternative spaces on cam- 





pus and in the dorms; and repairing, 
maintaining, and cleaning the cur- 
rent equipment. As well, the addition 
to the Athletic Center, scheduled to 
open forthe 2001 schoolyear, is slated 
to include more basketball and vol- 
leyball courts, free weights and cir- 
cuit training, a climbing walland more 
cardiovascular exercise machines. 
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! wanna get physical, physical! 


Even so, many students still express 
their discontent with the fitness fa- 
cilities provided. 

Henderson concluded, “It’sashame 
that Hopkins doesn’t care about the 
health and fitness ofits undergraduates 
when it is thought of as one of the pre- 
miere health institutions in the world. 
What will make a difference in the long 
run is if Hopkins actually makes this a 
priority to provide students with ad- 
equate facilities.” 





Exercises you wish 
would actually work 


1:The 12-ounce Curl 
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This firms your biceps by requiring repeated lifting of a can of cheap 
beer. We suggest you do this 10 to 12 times a night to burn off the beer 
you consumed during your workout. Advanced fitness buffs may try MD 
20/20. 





2.Beirut 
— 








gain from Beirut fade away into an alcoholic haze. 


3. Extreme Channel Surfing 





ms CHUNG LEE/ NEWS-LETTER 
Probably the most difficult sport we are profiling here, Extreme Channel 
Surfing requires the participant to flip across a vast wasteland of drivel, 
schlock and Ron Popeil infomercials. For the less skilled, fitness experts 
suggest starting without cable, 


Most effective in conjunction with 12-ounce Curls (see above). 
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Capoeira: Ancient 
Brazilian martial art 


BY GILLIAN GOLDMAN __. 
SPECIAL TO THE NEWS-LETTER 


What is Capoeira? Capoeira 
(pronounced Ca-pu-way-ra) is a 
Brazilian martial art that was cre- 
ated by African slaves in the north- 
east region of Brazil about 400 years 
ago. However, Capoeira is more 
than just another martial art. It is a 
game, a dance anda fight. The game 
of Capoeira is played by two 
jogadores (players) in the middle of 
a roda (circle). Kicks, dodges, 
takedowns and feints characterize 
the game. It is played to the accom- 
paniment of percussion instru- 
ments, songs and palmas (claps of 
the hands of the other players in the 
roda). The heart of the Capoeira 
orchestra is the berimbau, a bowed 
instrument played with a rock, a 
stick and a rattle, called the caxixi. 

In addition to its beautiful cultural 
history, Capoeira also provides an ex- 
cellent outlet for fitness training. 


Wouldn't you like to look as cool as 


can look like a breakdancer. 


<5 





_ Capoeira can help you relieve stress, 


increase agility, flexibility, and cardio- 
health, build self-confidence and 
teach self-defense. Furthermore, there 
is no winner or loser in a game of 
Capoeira. We say that you “play” 
Capoeira because it is considered a 
game of strategy rather than a fight. 
The jogadores of Capoeira use their 
skills, rather than strength to out- 
wit each other. A class of Capoeira 
training would consist of a “cardio- 
capoeira” warmup, followed by 
training sequences of movements 
in pairs, and then time to actually 
play a real game of Capoeira in a 
roda. 

Onits deepest level, Capoeira tran- 
scends martial arts, music, culture and 
sport. Itisa philosophical framework 
for approaching and interacting with 
others and the world at large. It is a 
complexand complete art form which 
pushes the jogador to his or her pro- 
verbial limits-physically, mentally, 
emotionally and spiritually. 


COURTESY OF HT'TP://WWW.CORBIS.COM 
this dude? Try Capoeira and you too 
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My general everyday schedule 
when I was in high school: 


6:00 a.m.-7:30 a.m. - Swim practice 

7:30 a.m.-8:00 a.m. - Shower and eat 
8:00 a.m.-3:00 p.m. - School 

3:00 p.m.-6:00 p.m. - Practice again 

6:00 p.m.-10:00 p.m. - Dinner, home- 
work, Simpsons, sleep 


My general everyday schedule when I 
am in college: 

2:00 p.m. - Wake Up* 

3:00 p.m.-6:00 p.m. - Class 

6:00 p.m.-6:00 a.m. - Breakfast, lunch, 
dinner, T.V., homework, more T.V., 
sleep 


Yup, I admit: I have gone from a 
super-fit swimmer to a bona fide 
couch jockey in just over a year. (I 
swam for JHU my freshman year, and 
that was basically a rerun of my high 
school schedule.) Sure, every once in 
a while my dust-covered Tae-Bo tape 
will catch my eye and I'll guilt trip 
myselfinto a quick morning jog (there 
is something embarrassingly pathetic 
about working out alone to a fitness 
tape that I just can’t get past), and 
sometimes Ill go ride the bikes at the 
A.C., but for the most part, strenuous 
physical activity isn’t a part of my 
schedule. 

That is not to say that physical 
fitness is not part of my mind set. I 
spend a fair amount of time trying to 
guilt trip myselfinto those little pock- 
ets of exercise. Usually during the 
commercials, when I’ve run out of 
chips and can’t find the remote con- 
trol, my mind tries to convince my 
body that it wants to put on the ol’ 
tennis shoes and go jogging through 
the manicured lawns of Guilford. 
Usually my body heartily agrees that 
“sure! running sounds like a great 
way to spend ... tomorrow” — but 
weallknowhowtomorrowsare. What 
with snooze buttons and homework 
and “Facts of Life” marathons on 
Nickelodeon, tomorrow is, usually, 
forever a day away. 

My mind. has tried guilt. It has 
tried health. It has tried physical ap- 
pearance. Nothing, it seems, can pro- 
pel my ass from the couch except a 
drink or a nap, and so my mind has 
recently started resorting to scare tac- 
tics. Notso much “cholesterol is clog- 
ging your arteries, go for a jog or else 
you ll havea heart attack when you're 
45” kind of scare tactics, but more 
like “if you are being chased by a 
long-distance mugger and you can’t 
run two miles without stopping, he’ll 
catch you and take your wallet” kind 
of scare tactics. 

Back when I was a swimmer, that 
was one of the things I thought about 





THE BURNING QUESTION 


“What do you do to stay in shape?” 












“I went on an empty calorie diet.” 
— Andrew Zwible, junior 


“Lots and lots of sex.” 
— Jon Blumberg, junior 


“I ski on Mt. Zigzag, Oregon all summer 
long.” 
— Harry Hood, sophomore 


_ “Twalk really fast to class.” 
— Paban Saha, junior 


“I frequently attend step aerobics classes. 
At home, I do Tae-Bo. I get vitamin K at 
the tanning salon.” 

~~ Steve Loyka, sophomore 


“T stairmaster and treadmill.” _ 
— Michelle Zavage, senior 


“Drink,” 
— Wei Li, junior 


“Nothing. I let myself go.” 
— Sidney Chen, junior 


“T eat. It keeps me in a nice circular 
shape.” 
— Joey Cooper, junior 


“I go around and get funky walking 
around Baltimore barefoot.” 
— The Bad Lieutenant, sophomore 


“Round isa shape.” 
— Aaron Glazer, junior 


“I play softball and rugby.” 

— Erika Mak, junior eet 
“Bike riding and bike falling.” 
—BonnieChen,junior 


j “I sweat enough during my tests to keep i . 


in shape.” Earns Sue Olnes 

2 Mike Martagels Godhinall 7 ee 
-“Tlive on the third floor.” ‘ ‘ 
““Teat the food at Terrace.” 
t — Josh Di ¢ h i 


t 
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gave me an incredible amount of se- 


curity to know that if I were being 


chased by a mugger, as long as the 
mugger was very slow, I could outrun 
him indefinitely. Even more comfort- 
ing was the idea that if wasina plane 
crash in the open ocean and survived, 


[would be able to swim for help. Kind 


of like Lassie. The plane, I imagined, 


would crash, but everyone on board, 


would survive (for some reason the 


explosion and the fall never struck 


me as particularly deadly). I would 
leave the group floating securely oni 
their seat cushions, swim for a few, 
days in the right direction and send 
help back to the drifting passengers 
before anyone went crazy from drink 
ing sea water. My worry was not, 
should the situation arise, if 1 would 
be able to swim indefinitely, but rather 
that I would make it to land without 
being ravaged by hungry sharks. 
Even after I stopped swimming, } 
always kind of assumed that because, 
I had been able to once, I would al- 
ways be able to make that open ocean 
swim to safety. Or outrun a very slow, 
robber, or climb twenty flights of stairs 
toescapea mud flow. Of course, when 
the elevators in the Bradford were out 
of wack last year and I was struggling 
up three flights of stairs (to say noth; 
ing of marathon swimming Sessions 
or escaping determined muggers), it 
hit me that my days of physical supe- 
riority were long gone. ; 
It was very comforting to know 
that I could do those things, and now 
my brain is telling me that I want that 
kind of security again. I know the 
chances of those events happening 
are slim (except for the mugging), 
but I think it is important to be ready 
for anything. Just in case. 
Is my brain right? Well, sure. Air 
conditioning and grocery stores and 
Internet Dating Services have pretty 
much made survival of the fittest a 
thing of the past, but it’s always im- 
portant to be prepared. If not be- 
cause it’s good for you, if not becausé 
it feels good, if not because a nice, 
trim waistline is so much more at- 
tractive than a flabby one, then be- 
cause you never know when an irate 
Billy Blanks will try and strangle you 
with one of his spandex suits and 
you'll have to run for your life. 
Myself, lam going to take my own 
advice. My family is vacationing in 
the islands this winter break and | 
want to be prepared in case of a plane 
crash, a volcanic flow or a cute guy in 
the hotel room next door. Of course, 
Ihave a big paper due on Friday, and 
a take-home midterm is coming up 
and I really need to catch up on my 
sleep, so maybe I’ll put it off ‘til to- 
morrow ... 
*Jealous? 
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_ — Bryan Eberle, freshman 


_~ Toana Mera, freshman" | 
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“Make porn.” 
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“Same as Luke.” _ 


Seer were ree. 
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“I climb three flights of stairs like twenty 
times a day.” sie 






“I g0 running at least four times a week for i 








os masturbate.” : 
— Matt Achillare, sophomore — a 


“I pun around AMR! late at night in my ¥ 
boxers.” Rusia Sains: 
— Hollywood, junior EOE? 


“I go to the Putt-Putt 
— Pobo, junior 













“Your mom.” 
— Mike Sauer, junior _ 


“Tlook at my (pornographic) hifecneaved 
Dig Hitchner, freshman 
“Give me five minutes.” it 
— David Hummel, freshman 





—Chung Lee, junior 
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Hopkins Secure: 10-4 that 


BY ARISTON ANDERSON 
THE JOHNs Hopkins News-Letter 


“Ten-four that,” Officer Dave 
Jackson spoke into his radio. Dressed 
in the dark blue pants and light blue 
shirt uniform, Officer 


to the dean of students. “We deal with 
matters administratively rather than 
criminally.” 

If he saw a student who was so 
drunk that he needed medical care, 
he would pick him up and make sure 





Jackson looked fo- 
cused and ready to go 
as we pulled out and 
hopped into the Johns 
Hopkins Security ve- 
hicle. He was on a mis- 
Sion and ready to roll. 

As we drove along, 
patrolling the area, Of- 
ficer Jackson told me 
of how he came to bea 
Hop Cop. A 1999 
Hopkins graduate, 
Jackson had majoredin 
biology but decided 
that he wasn’t inter- 
ested in biology, and 
was not keen on going 
fo med school. He be- 
tame involved in law 
énforcement, and ap- 
plied to the police de- | 


ing along the streets, one man in a 
poncho and one man with a long 
beard and ragged T-shirt. As we were 
far enough away from campus, Jack- 
son opted not to stop. Hopkins aver- 
ages about one to two arrests per 














partment, but didn’t 
want to go through a 
six-month academy, as 
he was not sure about law enforce- 
ment as a career. Jackson applied to 
the Hopkins director of security, who 
offered him a job, 
and has been a 
member of the 
Hopkins special po- 
lice for just over six 
months. 

“What a lot of 
people don’t know 
about us,” said 
a “is that we 

‘€ sworn as police 
Officers on campus 
and have the same 
authority as regular 
police officers.” De- 
Spite the threaten- 
ing sound of thisau- 
thority, Hopkins 
cops are out to pro- 
vide a safe and se- 


“What a lot of 

people don't know 
about us is that we 
are sworn as police 
officers on campus 
and have the same 
authority as regular 

police. officers.’ 


he gets proper care; or if he needed a 
ride home, Officer Jackson would 
make sure he didn’t do anything too 
stupid, “We’re not 
here to crack down 
on student activi- 
ties,” continued 
Jackson. “If there 
was vandalism or 
fights, we would stop 
the behavior, but 
we're not the alco- 
hol police.” 
Wearrivedat the 
Athletic Center to 
pick up some soc- 
cer players who had 
missed their ride to 
a game. The four 
men piled into the 
back of the car, very 
grateful for the lift. 
Jackson listed gen- 








‘ure environment — OFFICER DAVE eral duties as in- 
or students, faculty JACKSON luding escorting 
and staff to do their people, suchas this, 


Work. Jackson be- 

ieves that the disrespecthe sees from 
students stems in their beliefthat Hop 
Cops are out to ruin their fun. “I was 
4studenthere,” Jacksoncommented. 
“We were all young once.” 

When I asked Jackson what he 
would do if he was confronted with 
Students with drugs or alcohol, he 
sighed and asked me to give him a 
minute to answer. After a while, he 
replied that he would ask the stu- 
dents to pour out the alcohol, or con- 
scate the drugs and send the matter 










s a journalist, I was em 
barrassed by what I saw 
on the front page of the 
New York Times last 
: Sunday. Could it really 
be that they wrote an article based on 
the question, “IfW. Bush and Al Gore 
were cars, what kind of cars would 
they be?” 
You've got to be kidding me. It’s no 
wonder why so many Americans have 
alow opinion of the press. But what’s 
ore disturbing is that people seem to 
taking this question seriously. 
_ “Among men, Gore is viewed as a 
Ford Taurus, a Chevy station wagon, 
a Volvo, safe and kind of boxy,” the 
Times quoted Garry South, an aide to 
California governor Gray Davis. 
With Bush, you get things like 
ati and Mustang convertible, 
d by no means all of the men who 
y that are doing it pejoratively. 
They’re saying: ‘Wait a minute, that 
guy’s like who I’d like to be!” 
~ Isthis what our presidential selec- 
































- tion process has come to? Doesn’t 


this violate the Times’ sacred motto, 
“jl the news that’s fit to print?” Ob- 
viously they don’t use only the news 
that’s fit to print. 
_ AsI think about this troubling is- 
sue, I realize that I’m wrong. Ofcourse 
this isan appropriate method of fram- 
ng an election. It must be. After all, 
New York Times is made up of 
duals far more qualified than I 
to make these decisions.” _ 


ho ats 7 ‘ 


running people to 
the hospital or helping around stu- 
dents on crutches. One of the soc- 
cer players testified to this and said 
that when he was taken to the hos- 
pital, the officer was “very nice.” 
Another soccer player admitted that 
this was, in fact, his first Hop Cop 
experience, but that he was “very 
impressed so far.” 

Other duties include patrolling the 
campus for intruders. The players 
helped out Officer Jackson by point- 
ing out suspicious characters walk- 


Bush : Gore :: Maserati : Volvo 


which would they be? 

Since he likes to play video games 
and says “asshole,” just like me, Bush 
would be a Twinkie. He’s just that 





TOMGUTTING 
FROM THE GUTT 


_kind of guy. Gore, on the other hand, 
_would be an apple cinnamon rice 
cake. You know, the thing yourmom 
tries to get you to eat because it’s 
good for you. And she says it won’t be 


that bad because it’s sugar-coated 


with tasty apple and cinnamon. 

Youknow, the Times is right. This 
changes things immensely. Let’s press 
on. 

Suppose that Gore and Bush were 
shots of hard liquor, which would 
they be? , 

Gore would be Jack Daniels, so 
that he could show he’s a blue- 
blooded native son of Tennessee. 
Bush, without a doubt, would be a 
shot of tequila washed down with a 
beer chaser with the shot glass set up 
for another round. 

But say that they were each a type 


__ of firework, which would they be? 


Obviously Gore has to be a foun- 


tain — appealing to women and — 


multi-colored to show his many faces. 
Bush, however, is the Buy standing to 


i 
i hoe 
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A day in the life of a Hop Cop reveals much about what goes on behind the scenes. 


month, usually trespassers or thieves. 

We dropped the soccer players off 
and headed back to campus. There 
are fixed posts at several Hopkins lo- 
cations, including on- and off-cam- 
pus dorms, Charles Village streets and 
parking lots, looking for people who 
don’t belong. Jackson believes that 
their presence does deter crime, and 
that people who would commit a 
crime would see their presence, in 
cars or on foot, and decide to back 
away. 

Driving by the beach we caught 
up with an ambulance, called in to 
deal with a construction accident. 
Jackson escorted the ambulance to 
the Clark construction site, where a 
beam had fallen on a man’s head 
and then crushed his forearm. The 
ambulance called for morphine, as 
the injured worker lay on the sec- 
ond story platform, screaming in 
pain. Jackson coordinated the vari- 
ous help that arrived to eliminate 
confusion. He came out of the site 
commenting on the lack of safety, 
with not everyone wearing helmets 
and things falling everywhere. Per- 
haps it is another task that Officer 
Jackson will take on! 

On leaving, Jackson wanted to re- 
state that the mission of the police 
force was to keep things safe for ev- 
eryone in the Hopkins community. 
He advised not propping doors or 
letting people follow you into dorms. 
“We try to blend in,” said Jackson, 
“hopefully people who plan on com- 
mitting a crime will see us.” 


the side of the fountain with a pack of 
lit firecrackers in his hand waiting for 
the perfect moment to toss them into 
the light show and ruin everything, 
Then he'll go hit on your mom. 

Is it just me, or can you feel the 
polls shifting as we speak? I commend 
the New York Times for devising such 
a clear-cut way to recognize which 
candidate is more worthy of my vote. 

But I think I need alittle more con- 
vincing to fully understand my choice. 
So what if Gore and Bush were players 
on your little league baseball team? 

Gore, the son of a minor leaguer, 
would be the kid who didn’t have 
much natural talent, but he would 
stay after practice to help pick up the 
equipment and take extra batting 
practice. The hard work would even- 
tually earn him a spot on an all-star 
team one year. 

Bush would be that guy who 
thought he was the best player on the 
team because his dad played briefly 
in the major leagues. Despite not hav- 
ing the best talent, he didn’t feel the 
urge to practice. And anytime little 
Georgie would make a play at first 
base, he would look over to his dad in 
the stands for approval. 

I’m seeing the 2000 Presidential 
Election in an entirely new light, and 
it’s saying Gore 2000 all the way. 

Thank you, New York Times. Now 
I’m going to consider canceling my 
subscription and writing to your pub- 
lisher to ask how he will compensate 
me for the two hours of my life that 
I’ve wasted thinking and writing 
about this. 

No, I won’t do that. It would be 
petty. Besides, I can’t get the Wash- 
ington Post delivered at home every 
day. So instead I'll just take your ar- 
ticle for what it was: An awkward, 
wooden effort by the Times to reach 
out to average people and show they 


aren’taloof. Sounds like the theme of © 


Al Gore’s campaign. - 





Matthew J. Moore: 
Aman for all seasons 


BY SARA PAIGE GOOD 
THE JOHNS Hopkins News-Letter 


Pre-meds and engineers — be- 
ware of Matthew Moore! After chat- 
ting with him, you may be inspired to 
drop out of Orgo and add a Political 
Science class to your schedule. That’s 
right, Matthew Moore is a teaching 
assistant in the Political Science de- 
partment with an incredible back- 
ground and lots to say. 

As he refers to it, Moore’s under- 
graduate life was an “unusual career.” 
He began at The New School for So- 
cial Research in New York. How- 
ever, after two years there, he de- 
cided to drop out. For the next five 
years, Moore says, “I did what most 
people do after college.” He worked 
for two years as the editor of an anar- 
chist newspaper entitled Love and 
Rage, which is no longer published, 
and also helped open an anarchist 
bookstore, Blackout Books, which 
just recently closed. 

The time he spent working in 
publishing and for non-profit, what 
he refers to as people’s “first real 
jobs,” only served to drive Moore 
back to school. “Working for 
money and politics was not satisfy- 
ing intellectually,” he explains. 
Wanting to find to a way to com- 
bine it all, he went back to school 
and finished up. “I was the only 





“Working for money — 
and politics was not 
satisfying 


intellectually.” 
— MATTHEW MOORE 





person in my classes who was 28,” 
But that did not stop him. Moore 
graduated and then moved on, put- 
ting in two years at the City Univer- 
sity of New York Graduate Center. 
And then he found his way to 
Hopkins. 

But how did we get so lucky, 
you re wondering? Moore came to 
Hopkins fora few different reasons. 
The main factor is that the profes- 
sors here are doing research that he 
is interested in. Although Moore 





thought the professors at CUNY 
were wonderful, the work that they 
were doing was just not in his area 
of interest. Also a contributing fac- 
tor was the reputation of this school. 
He notes that, “Hopkins is presti- 
gious for Political Theory.” Last, 
and, actually, least ofall, Moore was 
tired of living-in New York after 
spending 10 years there. 

When asked what he wants to do 
in the future, Moore is extremely 
quick to answer. “Write the book that 
transforms western political philoso- 
phy ... but in truth, I am looking 
forward to teaching.” He says that he 
will teach wherever he can get a job 
but would prefer to be at a state uni- 
versity. This is because of Moore’s 
ideological reasons; he believes that 
they offer a great education at such 
schools. & 

Although it may sound perverse, 
what Moore likes most about teach- 
ing is when his students see how hard 
something is. Don’t be alarmed — it 
isn’t that he likes confusing people. 
Moore just feels that seeing a student 





ANA ZAMPINO/NEWS-LETTER 
Matthew Moore, TA extraordinaire, looks good and is smart to boot! 


torn or grappling with a hard ques- 
tion means that theyare learning, and 
that’s an indicator that he’s suc- 
ceeded. 

Moore has not only succeeded in 
the field of education, but he is also 
in the process of training for a mara- 
thon in November. In preparing for 
the marathon, which is that of the 
North Central Railroad in Gunpow- 
der Falls (they ripped out the actual 
railroad and put in trails), Moore 
told me that he had ran “16 miles 
this morning and slowly more and 
more.” 

Interestingly, Mooreactually went 
to college with Ani DiFranco. The 
two weren’t close, but they kneweach 
other. After getting to know Moore 
myself, I can’t help but think that it’s 
Ani’s loss, not vice versa. And, with 
that in retrospect, he is glad that he 
took the time off that he did. Moore 
admits that he wasn’t ready for grad 
school, but the experience told him 
to come here. He told me, “People 
are eager for more school; but I’m 
glad that is not what I did.” 





Witness new productions 


BY NATALIE SHAPERO 
THE JOHNS News-LeETTER 


Thursday, Oct. 5, was a normal 
night in the basement of Gilman. 
There was a group of students hang- 
ing out by the stairs, a couple of soli- 
tary people roaming the halls, and in 
Room 42,a Holocaust survivor anda 
Japanese man who lived through 
Hiroshima were eating potato pan- 
cakes and chowder and sharing their 
stories. 

On Oct. 13, 14 and 15, those two 
survivors — also known as 2/3 of the 
cast of “Nisemono” by freshman 
Andy Moskowitz — will take the 
stage at Arellano Theater as part of 
the Witness Theatre Fall Production. 

“Nisemono,” which takes its title 
from a Japanese word meaning “one 
who dodges truth,” will be performed 
along with “Dressed to Regress” by 
Jill Rafson, “Towel Manifesto” by 
Ariel Winter, and “A Theater Ver- 
sion” by Meredith Ward ina series of 
one-act plays that will kick off the 
2000-2001 season of Witness The- 
atre, an on-campus group that pro- 
duces and performs exclusively stu- 
dent-written plays. 

As with every Witness show, stu- 
dents are in control of every aspect of 
the fall production, from lighting and 
sound to directing, so what you see at 
the show this weekend will have been 
completely conceptualized and car- 
ried out by Hopkins students. And 
those students had some pretty in- 
novative ideas, including splitting up 
“A Theater Version,” which was 
originally intended to be seen in one 
piece, into several sections that will 
be performed in between the other 
three plays, causing the audience to 
have to keep track of two plotlines at 
any one given time. 

Strange as it may seem, this kind 
of artistic freedom and experimenta- 
tion is the norm in Witness produc- 
tions, which often have more of a 
sense of adventure about them than 
your average play or musical. Sopho- 
more Kris Jansma, the Witness Pub- 
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“Ohmigod, Becky, look at her butt. It is so big!” Ah, Witness Theatre. 


lic Relations director who wrote and 
starred in a murder mystery called 
“Untold” last year, likened Witness 
to an indie movie (whereas a group 
like the Barnstormers might be alittle 
more like a feature film), describing 
the way student-written plays are put 
onas “alittle edgy, alittle experimen- 
tal.” 

The fact that Jansma had a large 
role in his own play is more of the 
exception than the rule; generally, the 
writers have little or no say in how 
their plays are put on, leaving the 
staging and interpretation up to the 
actors and directors, as though the 
playwrights were professionals in- 
stead of students and didn’thave any- 
thing to do with the groups that were 
performing their plays. Insome cases, 
as with a play that junior Lisa Dulin, 
director of “Nisemono,” directed last 


year, the playwright doesn’t even see _ 


any part of his or her play until the 
night of the dress rehearsal, when he 
or she can geta firsthand look at what 


was involved in staging the show. 


“I like doing things this way be- 


a Waseda 


arr yt 


cause it’s a good chance for the au- 
thor to see how hard it is to interpret 
what he’s written,” says Dulin, who, 
with several partially-written shows 
in progress, is particularly conscious 
of the difficulties associated with writ- 
ing a play that will translate well onto 
the stage. Producing student-written 
works, many of which area student’s 
first attempt at play-writing, takes a 
lot of effort, and Witness is hoping to 
get the word out and increase partici- 
pation in the group and attendanceat 
performances so that more people 


get the opportunity to appreciate all — 


the work that Hopkins students pt : 
into developing, writing and staging 
each individual play. ge 


One of the ways they hope to do 
this is by forming a small comedy 
troupe that would perform student- 
written skits at Coffee Grounds or in 
between groups at a cappella con- 
certs, just to generate some interest in 
Witness Theatre. Dulin is also con- 
sidering proposing an O-Show to the 
board, so thatincoming freshmen can 
find out what Witness is all about. 
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Results of online tally: 
Brown: 14.0% 
Chong: 2.3% 
Giap: 60.5% 
Nielsen: 4.7% 
Pommer: 2.3% 
Rosenthal: 4.7% 
Taylor: 7.0% 
Zektick: 4.7% 
RULES & PROCEDURES 


1. Every writer will write about 
the same topic on a weekly 
basis. 

2. Each blurb must fall in the 
range of 100 - 150 words. 
When a blurb exceeds this 
limit, content will be 
removed at the discretion of 
the Features editors. 

3. Editors will change only the 
occasional punctuation to 
follow the News-Letter 
Styleguide. Grammar and 
word choice will not be 
altered in the slightest. 

4. Writers will be responsible 

- for their content. 

‘5. Readers of the News-Letter 
will be responsible 
for voting off one contes- 
tant every week. 

‘6. When a tie results, the 

: Features editors will use 
their discretion to determine 
who gets booted off the N-L 
Island. 

7. To vote, log on to the 
News-Letter webpage at 
http://newsletter.jhu.edu, 
click on Features, then click 
your way to the Survivor 

* section, where you can read 

all past and current 
submissions and vote off 
whomever you deem 

| unworthy of Survivor fame. 
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on the N-L Island 


STEPHEN BROWN 


I'm hoping that in the future, cur- 
rent boy bands will become a novelty 
act like Wham! and New Kids On 
the Block, instead of bands that 
many people still love to this day, 
like the Beatles and the Jackson 5, 
two of the original boy bands. I pray 
that when we’re in our 40s, listen- 
ing to our “oldies” stations, we 
won't constantly be hearing the 
Backdoor Boys, *NStink, and 
Hanson. Until it does get better, 
which I don’t see happening, “popu- 
lar” music will be a wasteland of 
cheesy lyrics, preening pubescent 
clones, and recycled background 
music. Almost makes you wish for 
hair metal or old-school rap to come 
back again... 


JENNIFER CHONG 


1am probably not the best person 
in the world to write a blurb on boy 
bands. At the venerable age of 22, I 
would like to think that I have long 
outgrown them. After all, boy bands 
exist for the entertainment of pre- 
adolescent girls, not for curmudg- 
eonly grad students! My taste in mu- 
sic currently runs the gamut from 
classic rock to Baroque to jazz; if I 
should chance upon the latest boy- 
band hit on the radio, more likely 
than not I’ll keep punching that seek 
button as I zoom up the JFX. How- 
ever, their intended audience seems 
to appreciate them so much that I 
doubt if Hanson and *NSYNC care if 
members of other demographics pass 
them over for J.S. Bach or B.B. King. 


BRANDOM NIELSEN 


For the longest time, I was curious 
about this new “boy band” phenom- 
enon. lam happy to say that [recently 
had my curiosity satiated when I ran 
into the “boy band” *NSYNC while 
frequenting our local Hooters. Here’s 
what the “boyz” (hee hee) had to say: 
Brandom Nielsen: So Justin, are the 
rumors about youand Britney Spears 
true? 

Justin Timberlake: Yeah, we swap 


THE STUPIDEST QUESTIONS ASKED ON A CAMPUS TOUR 


10. How far are we from Baltimore? 
9, Do you guys build stuff? 
8. 
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It's yearbook Senior Portrait Time! 


You must make an appointment to see your face 
in the senior section of our yearbook! 


Call: 1-800-OUR- YEAR 
Log on to: www.ouryear.com 
School Access Code; 705 


Oct. 16th - Clipper Room » 
Oct. 18th - 


hair and makeup tips all the time. 
BN: Intriguing. Hey Joey, nice beard. 
Joey Fatone: Yeah! Puberty rocks! 
BN: Okay ... speaking of hair, what 
was the inspiration for yours, Chris? 
Chris Kirkpatrick: Two octopi mak- 
ing sweet love. That’s going to be the 
title of our new single. 

BN: Nice! JC, do you have any last 
words on behalf of the group for your 
fans at Hopkins? 

JC: Uh, yeah. We love you, Canada! 
BN: Johns Hopkins is in Baltimore. 
JC: Oh. Same state, at least. 


CHRISTINA POMMER 


lam nota fan of boy bands. These 
guys are herded for mass production 
and don’t have permission to sing, 
dance, or even dress without per- 
mission from their publicist. It 
must get monotonous to perform 
the same routine daily without per- 
sonal artistic freedom. However, I 
do find boy bands enjoyable. I work 
in a concert pavilion where I have 
seen LFO, BBMak, and BSB. In No- 
vember, *NSYNC. The boys dance 
well and cater their show to the 
crowd. 

An added bonus is preteen girls in 
halter tops and leather pants with no 
figures. Fathers with signs who actu- 
ally know and enjoy the music but 
pretend not to also make me laugh. 

T admit that in the car] turn up the 
radio and belt out my own tone-deaf 
version of the lyrics, and I have been 
known to have less klutzy friends 
teach me the dances. 


JOSH ROSENTHAL 

Why can’tI bein aboy band? Why 
can’t I sing songs I didn’t even write 
to thousands of screaming, perkylittle 
teenage girls who all lust after my 
perfectly toned abs and oh-so-sexy 
pencil-thin beard? Beinginaboyband 
is the ultimate sellout fantasy, even 
cooler than working for Microsoft, 
since you get more money and pres- 
tige. And you might even get to give 
sexual favors to voluptuous record- 
company secretaries. Microsoft cod- 
ers don’t get groupies. 


This construction will be done soon, right? 

If| major in humanities, will | feel outnumbered by pre-meds? 
. Do people REALLY steal each others’ labs? 

. Issmoking allowed in the dorms? 
What's the big sport at this school? 
. Why is the library open so late on weekends? 
. Will have time for a social life if! come here? 
. How easy is it to transfer out if | don’t like it? 
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Oct. 19th - Clipper Room * Oct. 20th - Clipper Room 
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_ Gone are the days of Giap 


The downside to being in a boy 
band is that almost everyone male 
hates you, except for some gay guys. 
Someday I'd like to see a boy band 
fighting game a la Mortal Kombat, 
where you can play as a Backstreet 
Boy or *NSYNC member and face 
off against Sepultura, Cannibal 
Corpse or Slayer. Metalheads like 
myself, of course, would play to lose. 


GLEN TAYLOR 


I hate boy bands because one 
could teach any moderately intelli- 
gent group of primates a few cheesy 
dance moves and how to lip-sync to 
cheesier lyrics, and yet these bands 
make millions. Every fan’s rebuttal 
to this opinion is: “you’re just jeal- 
ous ‘cause they getall the girls.” What 
they get are gay men (or at least guys 
who prefer wine coolers to beer and 
fine art to contact sports) and women 
with severe emotional problems (the 
largest subcategory being girls under 
16; who, if my sisters are any indica- 
tion, are all hormone-triggered tear 
bombs set to go off at least twice 
daily). And, on the off chance that 
they aren’t jailbait, the availability of 
unstable, clingy women who get their 
idea of the perfect man from the 
Backstreet Boys and grocery store 
romance novels is certainly the last 
reason that I am plotting boy band 
Armageddon. 


BARBARA ZEKTICK 


[ll vote for Al Gore when he joins 
a boy band. He can use his campaign 
funds to get some singing lessons, 
attractive back-up boys, a good cho- 
reographer and a frosted hairdo. 
Sure, he can write his own speech ... 
but can he write his own songs? It’s 
easy to get up in front of old men in 
suits and speak about saving the en- 
vironment. I want to see him dance 
around for five hours in baggy pants 
and gold chains. If he can order a 
group of scantily clad young girls to 
rock their bodies, then ?dknowhe’d 
fulfill the role of presidency in the 
same diligent manner as many of his 
predecessors. 








Cluck-U is en fuego 


BY KENNETH KUHN 
THE JoHNs Hopkins News-LeTTER 


[havea pretty positive impression 
of Cluck-U but I feel obligated to tell 
you that they almost killed an unfor- 
tunate roommate of mine. Still, [think 
even he would agree that Cluck-U 
serves a diverse selection of above 
average spicy buffalo wings. Just be 
sure youbring some heartburn medi- 
cine when you go! 

Getting to Cluck-Uisa bit difficult 
as it is in Towson. It is just North of 
the movie theaters there and just 
across the street from Charles Village 
Pub in Towson (a concept I still do 
not understand, and let’s not even 
talk about the high priced fondue res- 
taurantablock away). The restaurant 
is a chain that services big universi- 
ties and unfortunately Hopkins just 
doesn’t cut it but, if you’re anything 
like the macho idiots my junior year 
roommates and I were, the drive is 
worth it just to prove how much of 
the hot stuff you can take. 

When you walk in the door of 


convinced he could take it no prob- 
lem. : : 
Cluck-U made him sign a waiver 
before accepting his food; but this 
was notsome cute little gimmick, they 
were covering their backsides. Yoy 
see, the thing about all the hot sauceg 
is that you don’t feel the heat unt 
after you’ve consumed far too much 
chicken to do anything about the im- 
pending disaster. On the ride home 
Minn, who had consumed all his 
wings in a hurry like the true lunati¢ 
he is, began writhing in agony. He felt 
bad most of that night and even 
missed classes the next day (although 
it is doubtful whether Cluck U is re- 
sponsible for that one). 
My other roommate and I ordered 
safer selections and enjoyed our 
meals. In comparison to other wings 
places, the chicken at Cluck-U tasteg 
abit more processed butitis stil] very 
good. The chicken off the bone is a 
nice addition to the menu, something 
that you won’t find at most sports 
bars. ‘ 














Cluck-U you will notice a few 
things. First the restaurant is unde- 
niably shady. It is perpetually dirty 
and the people eating there may 
not be the type you’d want to see 
hanging outside your building. You 
have to remember that Cluck-U is 
basically a fast food restaurant and 
always keep in mind that take outis 
an option. Entering Cluck-U you 
will also notice a big sign in the 
shape of a thermometer with the 
many different hot sauces available 
marked by lines of “heat.” 

The sauces all have different per- 
sonalities, some sweet, some more 
sour, butthe sign does providea good 
indication as to how hot they are. I 
am not sure if Cluck-U has anything 
on its menu other than chicken, but 
to be honest I wouldn’t trust any- 
thing other than chicken anyway. 
They do have chicken wings on the 
bone and without the bone available 
smothered in any of their sauces. 

At this point I have to warn you 
not to get the spiciest sauce no matter 
howused to hot sauces you may think 
you are. One of my roommates was 
from Singapore and was very mucha 
hot sauce expert (and very much a 
nut). He couldn’t resist ordering the 
hottest sauce; and noting some of the 
curries he had made recently I was 
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The saucesare really where Cluck- 
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ANA ZAMPINO/NEWS-LETTER! 
Cluck-U is tops for chicken wings. 
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U excels; they are all tasty and Cluck~ 
Uoffers something for everyone from 
the mild, sweet Cajun sauce to the 
dangerous atomic sauce. Like the 
chicken, the sauces taste and look a 
bit manufactured; but, as I’ve said; 
they are still quite good. All in all, 
Cluck-U is several steps above PJ’s- 
and depending on your taste prob- 
ably a bit better and cheaper than” 
competing sports bars. Cluck-U even, 
offers a TV broadcasting the sports. 
event of the moment; it is kind of a 
poor man’s sports bar. . 

When visiting Cluck-U don’t let 
the fast food feel of the restaurant and 
the food get to you and bring a chaser 
of Maalox — you may need it. Theng ~ 
you'll discover good chicken at reaq_ 
sonable prices. 
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COURTESY OF HTTP://WWW.PAYFOR.COM 
Those aren't just stick people, kids, we’re having a lesson in profundity. 


BY MAX POWER 
THE JOHNS Hopkins News-Letter 


So where do youstart to evaluate a 
movie like Pay It Forward? Its really 
bad title font? The fact that it is the 
third or fourth film from The 
Peacemaker’s Mimi Leder, better 
known for making that “other” aster- 
oid film, the non x-rated Deep Im- 
pact? Or, that it is Kevin Spacey’s fol- 
low up to his Oscar winning 
performance in American Beauty and 
Haley Joel Osment’s nomination for 
The Sixth Sense? All of these would be 
good starting points. But they’re not 
mine. 

Instead I will start with the intro- 
duction of Helen Hunt’s character. 
Helen Hunt, a waitress with a blue 
hair wig serves a group of asshole 
businessmen drinks at a rather con- 
ventional Hollywood rendition of a 
nightclub. There’s bad music, flash- 
ing lights, and girls in skimpy futur- 
istic themed outfits with blue hair. 
The guy she’s serving teases her with 
a tip and refuses to give it to her until 
she straddles his leg. Observation 
number one: Mimi Leder, be a little 
more subtle in your plagiarizing. Paul 
Thomas Anderson’s Hard Eight has 
almost this exact scene, but it’s done 
amazingly better and instead of bad 
blue hair on Helen Hunt, you have 
bad blonde hait on Gwyneth Paltrow. 

So, having met Helen Hunt, we 
now know she’s.a struggling single 
mother working hard to make ends 
meet. We quickly learn more. She’s a 
recovering (not too successfully, ei- 
ther) alcoholic. And she’s apparently 
lower-class. ?'d worry about giving 
things away, but the movie is just way 
too over the top for that to be a valid 
concern of mine. They hit you over 
the head with the most cliche and 
shallow indicators of class that it 
would be sad if it weren’t so laugh- 
able. Or laughable if it wasn’t so sad. 


Can’t decide which. Not only does 
she have absolutely huge bangs, but 
she has that unwashed curl to her hair 
as well. And then there’s the fact that 
its completely bleached blonde. And 
that she has white jeans. And not any 
white jeans; cowboy, wrangler-style 
white jeans. Observation number two: 
I can’t remember the name of the 
character Helen Hunt plays, but it 
may as well be Erin Brockovich, you 
know? 

The way Helen Hunt’s character is 
treated is indicative of the movie as a 
whole. Everything is just hammered 
over your head. Kevin Spacey’s Eugene 
Simonet is no more subtly sketched; 
strange scars define both his face and 
his hyper-defensive personality. I love 
Kevin Spacey; he injects life, vitality 
and nuance into every character he 
plays, with his workin Seven, The Usual 
Suspects and American Beauty being 
some of his best. I went into this movie 
thinking that it had Kevin Spacey in it. 
Read: Max was prepared, was antici- 
pating and wanting to like this movie. 

But even Kevin Spacey wasn’t 
enough to redeem it. As an added 
bonus, though, James Caviezel also 
starsin Pay It Forward. James Caviezel 
has appeared in The Thin Red Line 
and Frequency, doing an amazing job 
in both. What I’m trying to say here is 
that Mimi Leder had an amazing cast 
at her fingertips: Helen Hunt, Kevin 
Spacey, James Caviezel, Haley Joel 
Osment, Jay Mohr. Oh yeah, I almost 
forgot, Jon Bon Joviadds to his grow- 
ing repertoire with another thrilling 
performance. But instead of relying 
on and trusting their acting, more 
often than not this movie turns to 
superficial, artificial, vastly inferior 
techniques. Instead of giving Kevin 
Spacey the opportunity to convey the 
psychological and emotional pain, 
suffering, and ugliness he feels in ev- 
ery part of his being, the audience is 
told, outright, that this is just the way 
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How much Haley Joel is too much? 


it is through his makeup. 

This is also the case with James 
Caviezel’s heroin addict character. 
Trevor is essentially the same kid 
Haley Joel Osment playedin The Sixth 
Sense, except that instead of seeing 
ghosts he sees the potential for good- 
ness in the world around him. Ob- 
servation number three: Instead of 
whatever crappy trailer being run 
now, replace with Haley Joel 
Osment’s quavering voice, “I see 
goodness.” Eugene Simonet, 
Trevor’s new geography teacher, is- 
sues the class an extra credit assign- 
ment, “Think of an idea to change 
the world and put it into action.” 
Newly galvanized with a sense of 
purpose, what is Trevor to do? Why 
change the world of course! So he 
rides his bike around and finally 
picks up James Caviezel’s homeless 
character. Yet again all opportunity 
for nuance and actual acting is 
thrown out. Instead we’ve got track 
lines, greasy hair, and rotted teeth. 

While taking care of this addict, 
Trevor stumbles on hisidea to change 
the world. Instead of having the bum 
pay him back, he has to pay it for- 
ward. (For all you slow readers out 
there, that’s where the title of the 
movie comes into play). Trevor fig- 
ures thatifhe can makea huge change 
in three people’s lives, do something 
for them that they can’t do, it will 


Not only does she 
have absolutely huge 
bangs, but she has 
that unwashed curl to 
her hair as well. 





eventually change the worldifthe for- 
ward is paid forward. Each person 
has to pay it forward for three people. 
Soin this sense you've got one person 
doing three people random acts of 
genuine kindness, and then nine 
people doing 27 people random acts 
of kindness. And since we’re at Johns 
Hopkins I won’t belabor the point, 
just think of the principle that gov- 
erns the efficiency and extensiveness 
of Gnutella or Napster. 

At this point I must express my 
reservations. Except they are the nega- 
tive versions of conventional reser- 
vations, because this isn’t where I in- 
terject with what I dislike about the 
movie. In case you haven’t noticed, 
that’s pretty much been the theme for 


_the whole review thus far. So here ’m 


going to tell you why you should see 





Green Day hits climax of maturity | 


BY EVAN HULKA 
Tue JoHns Hopkins News-LeTTER 


On Warning, Green Day’s sixth 
album, the loudest warning the Ber- 
keley trio sends out is to their fans. 
Sure, the record is ostensibly named 
after its first track, a Clash-esque pro- 
test against mindless conformity. But 
the real warning Green Day sends out 
on Warning is this: “Don’t you dare 
pigeonhole us. We’ll do whatever the 
hell we want.” 

As a result, Warning is easily the 
most stylistically diverse record of 
Green Day’s career, ably picking up 
where 1997’s Nimrod left off. 

It’s understandable that Billie Joe 
and the boys might have had an iden- 
tity crisis after the success of Nimrod, 
fueled as it was by the ubiquitous 


power ballad “Good Riddance (Time — 


of Your Life).” After all, we’re talking 
about Green Day here — the band 
that launched punk rock into the 
mainstream, started a mud fight at 
Woodstock ’94, and gleefully pro- 
moted masturbation and methedrine 

on MTV. Rather than pacifying the 
punk purists with more juvenile an- 
tics, or trotting out another acoustic 
weepie for the masses, Green Day laid 
low for two years, then returned with 
their Warning, a record which at- 
tempts to reconcile the two extremes 
while yielding to neither. 

There’s something for everyone on 
Warning, but by the same token, ev- 
eryone will find something to com- 
plain about. “Minority,” Green Day’s 
latest chartbusting single, delivers a 
rote litany of defiant underdog pro- 
test (“down with the Moral Majority, 
“cause I wanna be the minority”) 

ainst a fist-waving, British-soccer- 

ant backbeat. Its obvious appeal to 
Green Day’s disaffected target audi- 
ence can’t be denied, and Warning 
contains several similarly styled 


Booze,” an ode to domination pre- 
ceded by several seconds of flogging 
noises (courtesy of a certain “Mis- 
tress Simone”). There’s also another 
acoustic ballad atthe endofthe record 
(“Macy’s Day Parade”), although it 
lacks the sentimentality that made 
“Good Riddance” so damn popular. 
(For my money, that’s a good thing). 
However, anyaccusations of “preach- 


ing to the converted” are dispelled by 
“Misery,” anaccordion-spiked polka 
reminiscent of Tom Waits’ finer mo- 
ments, Dye-hard (getit?) punk rocker 
types may moan through “Misery”’s 
five-plus minutes, but as far as this 
reviewer is concerned, its mere exist- 
ence indicates a musical maturity, of 
sorts, on Green Day’s part. 

The effects of time also shine 
through singer/guitarist Billie Joe 
Armstrong’s lyrics. On Warning, 
standard Green Day lyrical fare such 
as “Toknowyouisto hate you” (from 
“Jackass”) and “Last chance to piss it 
all away, nothing but hell to pay” 
(“Deadbeat Holiday”) is mixed with 


more (ahem) mature commentary. 


For example, “Church on Sunday,” a 
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catchy tribute to the give and take 
of relationships, begins with the 
line, “Today is the first day of the 
rest of our lives” and concludes, “If 
you live with me, I’ll die for you and 
this compromise.” “What the hell?” 
one asks. “Is this the same band 
who once sang, ‘I’m not growing 
up, I’m just burning out?” Well, 
no, actually, it isn’t. Billie Joe’s 
pushing 30 now, mar- 
ried, and has two 
kids. And who can 
really blame him for 
choosing the “grow- 
ing up” option? 

In my opinion, as 
alongtime Green Day 
fan, the most interest- 
| ing facet of Warning 
is the overt influence 
of 60s British pop 
songs like “Hold On” 
and “Waiting.” In the 
past, Green Day made 
no secret of their ad- 
miration for bands 
like the Who and the 
Kinks, covering the 
former's “My Gen- 
eration” on 
Kerplunk! and the latter’s “Tired of 
Waiting” for the Private Parts 
soundtrack. However, those influ- 
ences were never too explicit in the 
band’s music, which owed more to 
the loud-fast-rules ethos of (among 
others) the Ramones and the 
Buzzcocks. 

As the members of Green Day 
have aged, they seem more content 
to wear all of their influences on 
their sleeve, and their pop sensibili- 
ties shine through the jangly “Wait- 
ing” and the Lennon-esque har- 
monica flourishes in “Hold On.” So 
it ain’t Punk Rawk, per se. Who 
cares? Perhaps the best thing about 
Warning is that it defies easy char- 
acterization and still rocks. 





this movie. It’s not because the act- 
ing is amazing because as I’ve men- 
tioned there isn’t much acting. It isn’t 
because this is a genuinely stirring, ca- 
tharticmovie: If you're looking for that, 
look no further than the Charles and 
Dancer in the Dark, a far superior 
movie. No, I like this movie because it 
is refreshing to see a movie thatstill has 
at its heart a sense of optimism. For all 
its faults, it ultimately has to be for- 
given many of them just because it is 
nice to see the naive hope and opti- 
mism ofa child translated toamedium 
where millions of people can possibly 
see it. And in seeing it, maybe make 
that hope and optimism not so naive. 
Observation number four: lamahope- 
less, hopeless romantic who believes in 
the inherent capacity for goodness in 
humanity. Right. Disregard that sen- 
tence if you actually know me, and 
quickly forgetthatyou ve readit. Thank 
you. 

OK, so there’s also this whole ro- 
mance sub-plot to this movie. It was 
not cool. Almost not as cool as the 
blatantly commercialistic attempt to 
incorporatesome currentvibe through 
having a whole wrestling moment. 
Honestly. I can appreciate a good ro- 
mance. But if that’s what you are look- 
ing for go see Lovers of the Arctic Circle 
or The End of the Affair. The romance 
in this movie is purely a plot device to 
facilitate the larger story. Instead of 
bothering to recap the thick-handed 
romance between Helen Hunt and 
Kevin Spacey, I will instead just offer 
some of the choicier dialogue. “Is that 
too trailer-trash a word for you?” “You 
justlike people youcan get drunkwith.” 
“Whatever happened, you look good 
tome. Do youhear me? Youlook good 
to me!” “It’s been four days. Why 
haven’t you called my mother?” There 
are more and better moments no 
doubt, but these are what I recollect. 

Observation number five: after 
sitting through this movie for as 
long as I did and noticing every 
minute how blatant the movie was 
in every aspect, I really should have 
seen the two “surprises” at the end 
coming. I mean really. There’s no 
excuse. So you have none either. 


And'T have to’ Hand it’ to ‘Pay Tr 


Forward, even though it is crazy 
manipulative, itis pretty emotional. 
But not only does the plot com- 
pletely manipulate you into tears, 
the movie closes with one of the 
saddest movie songs that I know 
of, “Calling All Angels,” by Sarah 
McLachlan, from Wim Wenders’ 
Until the End of the World. 


BY MATTHEW KROOT 
Tue Jonns Hopkins News-LeTrer 


Throughout his career Preacher 
Boy has been compared to dozens of 
different artists — everyone from 
Tom Waits to Cab Callaway. His first 
album, Preacher Boy and the Natural 
Blues , established him as a blues mu- 
sician through its strong foundation 
ofroots music underpinned by harsh, 
energetic singing. The album was 
wonderfully coarse. Next came Gut- 
ters and Pews, where he took this jump 
blues sound and refined it, blending 
dozens of instruments to create one 
of the most exciting blues albums in 
years. In 1998 he released Crow, a 
distinct departure from his first two 
albums, in which he focused on tell- 
ing a story and creating moods be- 
sides a rollicking good time, leading 
to some awkward arrangements and 
lyrics. 

With the release of his latest al- 
bum, Devil’s Buttermilk, Preacher Boy 
has taken his 
lyric and 
emotional 
range to a 
higher level, 


don’trolland 
tumble 








through half- 
baked  sto- 
ries. Preacher Boy appears to have 
acquired enough blues and lyrical 
craftsmanship to scare his listeners. 
Watch out for “Dogs,” a track consti- 
tuting one of the eeriest sounds ever 
heard by man. 

There are also some wonderful sto- 


“bum — albeit they all deal with pov- 
erty, dejection, alcoholism, death, and 
love-loss. There are a number of driv- 
ing songs with hard- rocking guitar 
and slamming drums thatrecall much 
of Preacher Boy’s old sound, butthere 
are also a number of slower honky- 
tonk style songs and ballads. Sound 





bites are reminiscent of such dispar- 
ate genres as movie soundtracks, 
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ries to be heard on this enigmatic al- _ 
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Preacher Boy sings 
death and dejection - 


techno, blues, rock, industrial, jam 
band, and country music, which cro 


up and merge with each other °* 


throughout the album. Try to imag- 
ine Johnny Cash, Tom Waits, G Love 
and Black Sabbath forming a band, 


“ 
yo 
Pe 

2. 


1 


A 


and you still won’t come close to * 


Preacher Boy’s rare mix. 


The reason why this album is so *« 


unsettling lies in its disturbing por- 


me 


trayal ofreality. Preacher Boyhasme- ' 
ticulous observational skills and an ' 
impressive imagination. He takes " 
these two skills and combines them ' 
with his lyric-writing ability to por- ° 


tray a world as harsh as any found in 


a Tom Waits song. The difference is * 


that, while Tom Waits creates ships ’ 


of peg legged midgets, prostitutes ©’ 
from Singapore, and alcoholic diner ** 
patrons, Preacher Boy preaches real- * 
ity in cities ranging from Iowa City, ~ 

his home, to San Francisco where he ~ 


first started recording, to London 


where he lives now, and all the ~“ 


wretched places in between. Some of 


¢ 


the characters ° * 


lonely stranger 


who populated © 
Preacher Boy’s ©" 
world include a - ~ 


Va 


oratleast toa who thinks of ‘~ 
different ; Preacher Boy as F 
place. Hislyr- Preacher Oo his closest 
ics do nottrip 's Buttermil friend, but to °~ 
over them- whom Preacher | * 
selves or Boy only listens © 
clash with the because he feels * 
rhythm ofthe pity for him, the | 
music as they dead carcasses | 
did in Crow. of dogs swal- © 
His songs lowedupbybog *~ 


and a homeless * ~ 


persondyingon - ~ 
_ the street as _ 


people walk by, | ; 
too repulsed by the smell to help. To * ” 


Preacher Boy’s credit, he does not | * 


Ne 


get, well, preachy about any of this. * , 
This is an album of stories and pic- © ~ 


tures where the listener is free to draw 
his own conclusions. 

Devil’s Buttermilk; for all ofits deso- 
lation, remains a wonderful album for | 
those interested in Preacher Boy and ” 
blues artists like Son House, or more © 
experimental musicians like Tom 
Waits. It is beautifully written and ” 


at 


. . Cs 
Preacher Boy’s unique voice and vo- ;.~ 


cal technique shine through. [cannot * 
recommend this album for most 
people; its severity, sadness and, in = 


many parts, alyricalness make for dif- ¥ 


ficult listening. 





Cliffs Notes version of Type 
O Negative fails to satisfy fan 


One single disc cannot do justice 
to the body of work of the legendary 
Type O Negative. The vast majority 
of the band’s best tunes are beyond 
the eight minute mark, resulting in 
five hours of music spread across 
just four albums. With this in mind, 
a double disc of hits would seem a 
given. However, The Least Worst Of 
Type O Negative, set for release this 
Halloween through Roadrunner 
Records, has but fourteen tracks and 
clocks in under eighty minutes. 

Since their career barely spans a 
decade, it seems a bit premature for 
Type O Negative to be releasing their 
greatest hits. Nothing has happened 
recently, either; no one in the band is 
dead (yet), and since they have not 


ADRIANBREEMAN 
PERPLEXEDMACABRE 


broken up (yet), the only reason left 
for this release is a common one: Ful- 
filling a slot in a record contract. With 
the release of Least Worst, the band 
owes only one more album to their 
label. With Roadrunner moving in a 
more commercial direction, most of 
their olderbandsare eager to sever ties. 

Anyone who would set out to buy 
Least Worst as an introduction to the 
music of Type O Negative would not 
be getting the entire picture. To make 
the best ofthe space, the majority ofthe 
songs have either been edited or re- 
mixed. The songs were long for a rea- 
son, effective in setting moods ofdoom 
and gloom, and these shortened, ra- 


dio-friendly versions are ineffectual. 


Three very good reasons for pick- 
ing this disc are “It’s Never Enough” 
and “Stay Out of My Dreams,” two 
previously unreleased tracks, and 
“12 Black Rainbows,” which was pre- 
viously available only on an obscure 
European single. Allthree tunes were 


recorded during the sessions for last 
year’s World Coming Down. 

With greatest hits discs, I like for 
the tunes to bein chronological order. 
In most cases, that is the order I listen 
to the band’s discs anyway. On Least 


Frozen” and “Suspended in Dusk.” 
Selections from 1996’s October Rust 
include a “Love You to Death” radio 
edit, a supposedly remixed version of 
“My Girlfriend’s Girlfriend” (I can’t 
tell the difference), and a remixed ver- 

sion of their 








Worst, the track order switches be- 
tween different, albeit short eras of 
the band’s sound, muddling the mind 
further. Though someone new to the 
band would not notice this switching, 
I would have liked to avoid it alto- 
gether. — 

There are quite a few tunes which 
are missing. While “Unsuccessfully 
Coping With the Natural Beauty of 
Infidelity” is a nice choice from the 
band’s debut Slow, Deep and Hard, 
that album’s closer, “Gravitational 
Constant,” is painfully absent. The 
band included “Hey Pete,” a rework- 
ing of “Hey Joe,” from The Origin of 
the Feces, a fake live album; the Least 
Worst version is simply the original 
without the “crowd noise.” 

From their most famous album, 
1994’s Bloody Kisses, the band in-. 
cluded “Christian Woman” and 
“Black No. 1” but ignored “Too Late: 


’ f 
i” 


* 


COURTESY OF ROADRUNNER RECORDS 


“Cinnamon 
Girl” cover. 
Absent are 
“Burnt Flow- 
ers Fallen,” “In 
Praise of 
Bacchus,” and 
“Haunted,” 
the album’s 
best tracks. 

The band 
covered 
“Black Sab- 
bath” for a 
tribute 
record, and 
included on 
this disc is a 
Peter Steele 
relyricized 
version. With 
World Coming Down still fresh in the 
minds of fans, the band included only 
“Everyone I Love is Dead” and “Ey- 
erything Dies.” 

So, in the end, we have three cover 
songs, five radio edits, four remixes, 
three unreleased tracks, and one un- 
touched track. That adds up to more 
than fourteen, but some tracks can fit 


more than one category, Being as a 
large chunk of their best work missing, 


EXPLICIT CONTENT 


and those pieces lucky enough to be _ 


includedareinsmaller, easier-to-swal- _ 


low form, The Least Worst of Type O 


Negative is more of a Cliffs Notes sum- _ 
mary than the fitting tribute the band — 
so truly deserves. ‘ . 
Rather than buy this 
eles: dollars and ca 
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Carnival and kitsch at Steve Scott Gallery 


BY CAROLINE M. SAFFER 
THE JOHNS Hopkins News-Letrer 


The gallery is perhaps one of the 
most often overlooked resources for 
people interested in contemporary 
art. Up until a few years ago, I was 
under the impression that galleries 
were places where local artists who 
weren t motivated enough to get out 
oftown or good enough to get shown 
ina “real” museum hung their works 
for the tourists to buy. This percep- 
tion changed very quickly ona trip to 
New York City with an artist friend, 
during which we perused at least 50 
galleries in the course of about three 
days. Imagine the surprise at walking 
into the relatively small space of a 
single room and seeing a large-scale 
Baselitz and a Rauschenberg of equal 
size hanging on the same wall! Don’t 
expect to see names from your art 
history books in just any gallery, 
though. The majority of small galler- 
ies usually show lesser-known, but 
often equally talented, artists who are 
just getting started in their careers or 
who have simply not yet made it into 
the art world’s larger halls of fame. 

This past weekend I visited Steven 
Scott Gallery, where a show entitled 
Manipulated Handpainted Photo- 
graphs 1985-2000by artist Tracie Tay- 
lor opened on October Sth. The gal- 
lery has shown a fairly eclectic variety 
of paintings, prints and sculpture over 
the last 12 and a half years of its exist- 
ence, as evidenced by the cards of 
past shows spread across the owner’s 
desk. The exhibit seemed to empha- 
size color, as well as figurally brilliant 
landscapes, interiors and still-lifes. 
Thecurrentshow consists of 33 black- 
and-white hand-manipulated photo- 
graphs displaying real talent in an age 
when we rely so heavily on programs 
like Adobe Printshop for such alter- 
ations. Taylor, a painter and photog- 
rapher, colors her images with oil 
paints and imposes hand-cut stencils 
of Kodalith and Rubylith film on top 
of the original compositions, indicat- 
ing an awareness of negative space 
while enlivening the pictures and giv- 
ing the viewer areal sense of the artist’s 
hand in the photography. 

When I first entered the gallery, I 
was a little overwhelmed, confronted 
by the bright, carnavalesque images 
adorning all four walls. The pictures 
wereall20 X 16, surrounded by simple 
black frames, giving them a sense of 
physical unity and masterful color- 
ing. Amusement parks, miniature 
golf courses, gardens and machinery, 
all transformed through the artist’s 
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imaginative renderings found their 
way into the exhibit. Taylor took 
these man-made subjects, all com- 
posed of multiple objects, a step fur- 
ther from their original states in that 
now, notonly has man imposed him- 
self upon nature, but the artist has 
further imposed herself upon the 
scene through her creative manipu- 
lations. The amusement park photo- 
graphs seem to bear an interest in the 
interaction between distinct objects 
and the beautiful abstracting quality 
that emerges. Here, Taylor uses a 
variety of cotton-candy pastels to 
bring out the sweet kitsch of the con- 
tent. The incredibly complex, busy 
compositions create a sense of move- 
ment; the viewer can really sense the 
frantic whirling of the rides without 
the actualindication ofmotion. Also, 
there is an intriguing contrast be- 
tween the cartoonish roundness of 
the rides themselves and the hard 
geometry of the mechanisms that 
make them run: The spokes of the 
ferris wheel, the wooden planks of 
walkways and the small, round lights 
marching across the structures. In 
“Calypso #8, 1999,” miniature space- 
ships sit on the ends of spokes pro- 
truding from a central cylindrical 
axis, shaded by umbrella-like forms. 
The pastel colors are countered by 
the vehicles’ white safety bars, the 
black bars holding up the pink cut- 
out sign of the ride’s name, “Ca- 
lypso,” as well as the superimposed 
black, white and gray lines that cut 
through the composition. These ele- 
ments give the picture a sense of 
grounding, prohibiting the viewer 
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Taylor’s “Airplane Ride: Richmond # 1” 


from entering completely 
into this wonderland. 

The golf course photo- 
graphs, in contrast, have a 
more placid, expectant at- 
mosphere; the composi- 
tionsareairier, more spread 
out than the amusement 
park depictions. The cen- 
tral focus of the work 
“Smokey Bear Golf A #5, 
2000” is a white pegasus 
whose bland, generalized 
features are made of some 
smooth, plastic material. 
Toward the background, 
the shining white castle with 
its blaring red turrets fur- 
ther emphasizes the cheap 
fairy-tale atmosphere. The 
pegasus rears upwards on 
its hind legs, giving the pic- 
ture its only real sense of 
movement; a graybirdsten- 
ciled in by the artist hovers 
directly in its line of vision. Taylor has 
created a sweet sadness to the photo- 
graph, in that we see the pegasus, wings 
outstretched, who wants to fly like the 
bird but is nailed to the humiliating 
setting of the miniature golf course. To 
compensate, the artist has given the 
pegasus an imaginary friend, the bird 
who can’t really fly either, its ghostly 
form tacked to the misty blue sky with 
its fuzzy white clouds. 

In the pictures of amusement 
parks, golf courses and gardens, the 
viewer can fairly easily distinguish the 
objects within the scene. In Taylor’s 
machinery photographs, however, 
the content becomes much more ab- 
stracted, creating studies of the interac- 
tions of components within a single 
object, as opposed to the interactions 
amongindividual objects. Each ofthese 
components are depicted in a different 
color, so that their shapes and textures 
can be separately acknowledged and 
yetrelated to the whole, like single pieces 
ofa larger jigsaw puzzle. The flat white 
and gray stencil symbols imposed 
upon the pictures have a technical, 
diagram-like quality, as if the artist 
has introduced them to explain the 
motions or purposes of the machines; 
they contrast blatantly with the 
whimsical colors and geometry of the 
compositions. “Tractor A, B, C#7 (trip- 
tych [a three-part series]), 2000” is a 
study in cool colors highlighted by ar- 
eas of dark red and yellow. The bright 
blues, purples and teals are striking 
against the duller green of the grass 
peeking through the tractor from the 
background, as if to enunciate the 
boundary between the natural and 
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the man-made. Note that we only 
know that we’re looking at a tractor 
because of the title; what we actually 
see is the up-close details of a part of 
the tractor, mainly a mess of inter- 
secting metal bars, The composition 
of the three photographs emphasizes 
a diagonal movement: “A” shoots up- 
ward to the right, “B” slows down in 
a tilt moving to the bottom right, and 
“C” regains the original speed in a 
format similar to that of “A.” The 
artist’s imposed lines crossing the 
picture further complicate this sense 
of dynamicism. The angularity of 
these photographs creates an inter- 
esting deviation from the more di- 
verse geometry of the other works in 
the exhibition; here, itis relieved only 
by the round insinuation of a wheel, 
highlighted in white, at the bottom of 
tractors “B” and “C.” Meanwhile, the 
almost militant sound of the “De- 
fense General Supply Center D#4, 
2000” stands in amusing contrast to 
the funhouse quality of this “machin- 
ery” photograph. Each shape of the 
mechanics of this object is a different 
color of the rainbow, including white 
octagonal bolts, ayellowcrescentand 
accordion shape, and red cylinders. 
At the same time, the viewer gets a 
sense for what this object could look 
like in reality, as textures and shad- 


owsremain true tolife. Superimposed | 


gray circles, lines and arrows give ad- 
ditional movement to the already- 
crowded photograph. One of these 
circles, intersected by perpendicular 
lines, is situated in a dark area near 
the center of the composition, creat- 
ing alittle target that draws the eye in, 
then lets it explode outward to the 
various bright shapes of the machine. 
In addition to the masterful and in- 
ventive craftsmanship of Taylor’s pho- 
tographs, the worksin themselves could 
be considered a multimedia explora- 
tion of black-and-white photography, 
color photography, painting and even 
collage. In manipulating the photo- 
graphs themselves and what is repre- 
sented within them, the artist has cre- 
ated her own segue from reality. An 
exciting demonstration of the endless 
possibilities in the art of photography, 
this is an exhibition worth seeing. 
Tracie Taylor’s work is at the Steven 
Scott Gallery until December 2, 
2000. S. Gallery is at 515 N. Charles 
Street in Mount Vernon, about a 
block from Peabody and is open 
Tues. through Sat. from 12-6 p.m. 
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Texas punks and high- 


school girls in Towson 


BY RYAN SONGCO 
THE JoHNs Hopkins News-LeTTER 


Punk rock stormed through 
Towson like armies of skater kids 
on full assault. On Friday, October 
6 four bands led by Texas-based 
FenixTx took a sold-out crowd at 
the Recher Theater fora fierce four- 
hour ride on the east-coast swing 
of their tour. 

As I wait for the first band to 
start, the throngs of chatting teen- 
agers thrust me back home to those 
almost endless L.A. afternoons, 
Kids dress in feverish hues of 
Hurley and Billabong as if they 
stepped out of Thrasher Magazine. 


In between songs, 
they work the crowd. 
They ask who has the 
shittiest job. Some 
dude yells KFC. = 
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Bleached spiky hair and worn-out 
Etnies complete the look. High 
school girls in tight pastel T-shirts 
chew gum as they slide to the foot of 
the stage while 12-year-olds hunt for 
that perfect spot. Good parents watch 
over their children with bottles of 
Heineken in one hand and Nokias in 
the other. A suburban raid. 

The lights dim as Lefty, a band 
from Newport Beach delivers its 
Cali-style punk. They sound like 
Strung Out, so I’m even happier. 
They throw stickers and other free 
stuff at the audience. By the second 
song, the initial bobbing of heads 
turns into a mosh pit. I have to 
brace my left leg since I’m caught 
along its fringe. I push away the 
already sweaty bodies that slam into 
me. 

Their set concludes after half an 
hour of relentless power chords as 
things calm down, at least for a 
while. I have no idea who’s playing 
next, since I came for the head- 
liner, FenixTx, a band that I chased 
around Southern California since I 
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He’s a love machine. 


VERYWHERE! | 


wasalittle twit back in high school. 
I hear shouts of Good Charlotte 
every two minutes. I wonder who 
that is. The next band? 

No shit. Pitch black kills the 
lights. Elbows and shoulders jab 
me. Kids scream. They demand 
their Good Charlotte. The band 
emerges: Leather pants, ripped T- 
shirts and spiky hair. The lead 
singer says something about howit 
rocks to be back home — 1n Balti- 
more. The kids go frantic — their 
hometown band. Their first song 
saturates the air with a catchy 
melody supplanted by power 
chords, giving it that raw edge. The 
crowd knows each word. Panties 
and bras launch on stage. Kids 
jump. Others mosh. Good Char- 
lotte shows their homies a good 
time. 

In between songs, they work the 
crowd. They ask who has the 
shittiest job. Some dude yells KFC. 
The lead singer helps him on stage 
and dedicates the next song to him 
andall the other kids earning mini- 
mum wage. The KFC kid stage dives 
into the crowd. Girls shout “I love 
you.” Guys yell profanities. Good 

Charlotte continues to play 
song after catchy song with their 
fluid, powerful style, never losing 
the audience with bad jokes or 
played stage antics. The band is 
playing for the kids that have sup- 
ported them since the beginning. 
Each member shows gratitude 
through the vigor of his perfor- 
mance. 

They dedicate their last song, 
“Little Things” to the outcasts of 
youth. The audience responds in 
an endless flurry of cheers as they 
sing along with the upbeat melody. 
After their set, they hang out with 
the kids — signing autographs, tak- 
ing pictures, giving hugs — show- 
ing their loyalty to the fans who 
idolize them. 

The headlining band, FenixTx 
continues the melodic punk rock 
of the night. Their hits “Minimum 
Wage” and “All My Fault” drive 
the kids further into a frenzy of 
innocent happiness. They finish off 
the show with the playful “Rooster 
Song,’ sending everyone out the 
door after the last drumbeat. 
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Thursday, October 12 





ON CAMPUS 


4:15 p.m. Dark BBQ on the Beach. 
Come see Mycroft Holmes, eat food 
and maybe even pick up a free H Fest 
T-shirt. 


4:30 p.m. Looking for dance, exercise 
and fun? Let loose with Hopkins 
Newest Dance Group. Meet in 
MegaBitesand help get this newgroup 
started. 


8:00 & 10:30 p.m. Reel World pre- 
sents a FREE showing of Garden of 
the Finzi-Continis in Shriver Hall. 
For more information, call 410-516- 
8666 or go to www.jhu.edu/+AH4- 
jhufilm. 


OFF CAMPUS 


10:30 a.m.-12:40 p.m. There will be 
visiting North Indian Classical Mu- 
sic Guest Performers at the Peabody 
Conservatory of Music. A workshop/ 
demonstration will be from 10:30- 
11:50 anda concert will be held from 
noon-12:40 in Friedburg Concert 
Hall. For more information, call Jen- 
nifer Strauss at 410-230-0466 or e- 
mail at jlstraus@starpower.net. 


11:00 a.m.-4:00 p.m. 18th Annual 
Chocolate Festival. Over 100 dif- 
ferent types of chocolate with mu- 
sic, cooking demonstrations, 
children’s entertainment and a 
chocolate-eating contest at Lexing- 
ton Market. For more information, 
call 410-685-6169. 


2:00 p.m. New Orleans & All That 
Jazz. Musicians celebrate Louis 
Armstrong’s 100th birthday with a 
special evening of New Orleans 
sounds at the Joseph MeyerhoffSym- 
phony Hall. For more information, 
call 410-783-8000. 


On Our Own Terms. Four commu- 
nity forums held in conjunction with 
the PBS special on death at the Enoch 
Pratt Free Library. 


Reliving the Civil War: A Re 


i 


enactor’s Handbook. Ever wonder 
howto stagea Civil War reenactment? 
Check out Borders Books and Music. 


Hot ‘N Throbbing. Porn in the sub- 
urbs, held at Towson University. 


Romeo and Juliatric. Star-crossed 
AARP members at the Metro Cafe. 


10th Annual Photography Exhibi- 
tion. Photography is the focus of this 
juried exhibit at the Maryland Fed- 
eration of Art. 


Boat Shows. See models, racers and 
cruisers at the Annapolis City Ma- 
rina. 


Chantilly: The Black Lace, features 
15 superb examples of 19th and 20th 
century shawls, parasols and fans 
that illustrate the sophistication of 
one of the world’s most beautiful 
laces, Baltimore Museum of Art, 
410-396-6310. 


Giggles and Goggles, see the world 
in a whole new way with these goofy 
glasses you can make in 
StudioWorkshop, Port Discovery, 
410-727-8120. 


Connie Imboden: The Beauty of 
Darkness. This Baltimore-based art- 
ist has had her photographs exhib- 
ited all over the world. Gormley Gal- 


lery. 





Friday, October 13 


ON CAMPUS 


10:00 a.m.-12:00 p.m. & 2:00-4:00 
p.m. PreHealth Mock Interviews in 
the Academic Advising Conference 
Room and Dr. Fishbein’s Office 
(122 Merryman Hall East). You 
must have attended the Interview 
Workshop and sign-up is required. 


OFF CAMPUS 


11:00 a.m.-4:00 p.m. 18th Annual 
Chocolate Festival. Over 100 differ- 
ent types of chocolate with music, 
cooking demonstrations, children’s 
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entertainment and a chocolate eating 
contest at Lexington Market. For 
more information, call 410-685-6169. 


8:00 p.m. New Orleans & All That 
Jazz. Musicians celebrate Louis 
Armstrong’s 100th birthday with a 
special evening of New Orleans 
sounds at the Joseph Meyerhoff 
Symphony Hall. For more informa- 
tion, call 410-783-8000. 


8:00 p.m. Vans Triple Crown 
Freestyle Motocross atthe Baltimore 
Arena. For more information, call 
410-347-2010. 


Hot ‘N Throbbing. Porn in the sub- 
urbs, held at Towson University. 


Romeo and Juliatric. Star-crossed 
AARP members at the Metro Cafe. 


10th Annual Photography Exhibi- 
tion. Photography is the focus of this 
juried exhibit at the Maryland Fed- 
eration of Art. 


Boat Shows. See models, racers and 
cruisers at the Annapolis City Ma- 
rina. 


Chantilly: The Black Lace, features 
15 superb examples of 19th and 20th 
century shawls, parasols and fans that 








The Odyssey Media Forum 
2000 presents David Gergen 
on October 17. On the eve o 
this year’s presidential elec 
tion, Gergen is well-qual 
fied to provide insight int 
current events and can offe 
a clear understanding 0 
the relationship betweer 
_ power, politics and the pres 
~ dency in Washington, 
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illustrate the sophistication of one of 
the world’s most beautiful laces, Bal- 
timore Museum of Art, 410-396-6310. 


Giggles and Goggles, see the world 
in.a whole new way with these goofy 
glasses you can make _ in 
StudioWorkshop, Port Discovery, 
410-727-8120. 


Connie Imboden: The Beauty of 
Darkness. This Baltimore-based art- 
ist has had her photographs exhib- 
ited all over the world. Gormley Gal- 


lery. 





Saturday, October 14 


ON CAMPUS 


1:30 p.m. Football vs. Muhlenberg. 


Theta Chiis sponsoring a 3-on-3 bas- 
ketball tournament. All entries are 
eligible to win. The entrance fee is $10 
per team of three or $5 per person for 
individual entries. To enter or for 
more information, contact Jeff at 
X3229. 


OFF CAMPUS 


9:30 a.m. Fell’s Point Walking Tour. 
Travel along the historic waterfront 
and see where many enslaved Afri- 
cans, free Blacks, runaways and even 
Frederick Douglass called home. Let 
by Louis C. Fields, at the Fell’s Point 
Visitor's Center. For more informa- 
tion, call 410-675-6750. 


10:00 a.m.-4:00 p.m. Festifall. This 
3rd annual event includes hay rides, 
pumpkin painting, games, scarecrow 
building, crafts, food, music, square 
dancing and a petting zoo and is held 
at the Cylburn Arboretum. For more 
information, call 410-396-0180. 


11:00 a.m.-4:00 p.m. 18th Annual 
Chocolate Festival. Over 100 dif- 
ferent types of chocolate with mu- 
sic, cooking demonstrations, 
children’s entertainment and a 
chocolate eating contest at Lexing- 
ton Market. For more information, 
call 410-685-6169. 


1:30 p.m. Seeing is Believing. The 
Johns Hopkins Children’s Center in- 
troduces special glasses and instru- 
ments that stimulate vision impair- 
ment and test for color blindness at 
Port Discovery. For more informa- 
tion, call 410-727-8120. 


8:00 p.m. New Orleans & All That 
Jazz. Musicians celebrate Louis 
Armstrong’s 100th birthday with a 
special evening of New Orleans 
sounds at the Joseph MeyerhoffSym- 
phony Hall. For more information, 
call 410-783-8000. 


8:00 p.m. Vans Triple Crown 
Freestyle Motocross at the Baltimore 
Arena. For more information, call 
410-347-2010. 


Hot ‘N Throbbing. Porn in the sub- 
urbs, held at Towson University. 


Romeo and Juliatric. Star-crossed 
AARP members at the Metro Cafe. 


10th Annual Photography Exhibi- 
tion. Photography is the focus of this 
juried exhibit at the Maryland Fed- 
eration of Art. 


Boat Shows. See models, racers and 
cruisers at the Annapolis City Ma- 
rina. 


Chantilly: The Black Lace, features 
15 superb examples of 19th and 20th 
century shawls, parasols and fans 
that illustrate the sophistication of 
one of the world’s most beautiful 
laces, Baltimore Museum of Aft, 
410-396-6310. 
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Bohagers, 


Comdey Factory, 
Improy, 1140 Conecticut Ave. 





CLUBS 


8-10 East Cross St., 410-625-2000 

Saye 815 V St., NW, Washington, D.C., 202-393-0930 
Black Cat, 1831 14th St., NW, Washington, D.C., 202-667-7960 
515 S. Eden St., sci pele oy 

ass Monkey, 1601 Eastern Ave., 410-522- 
paddies pab aid Jazz Club, 313 N. Charles St., 410-332-4200 
Cat’s Eye Pub, 1730 Thames St., 410-276-9085 
E Level, Levering Hall, JHU, 410-516-6219 
Fletcher’s, 701 S. Bond St., 410-558-1889 
Hal Daddy’s, 4119 E. Lombard St.,, 410-342-3239 
Harry’s, 1200 N. Charles St., 410-685-2828 
Horse You Came In On, 1626 Thames St., 410-327-8111 
Ottobar, 2-3 East Davis St., 410-752-6886 
Rec Room, 512 York Road, 410-337-7178 
The Vault, 401 S. Eutaw Street, 410-244-6000 
Waterfront Hotel, 1710 Thames Street, 410-327-4886 
Wyatt’s, 1614 Eastern Avenue, 410-732-8656 


COMEDY 


Bayou Nightclub, 3135 K St. NW, Washington D.C., 202-783-7212 

36 Light St. 410-752-4189 
NW, Washington D.C., 202-783-7212 
Tracy’s at The Bowman, 9306 Harford Rd., 410-665-8600 
Winchester’s Comedy Club, 102 Water St., 410-576-8558 


COFFEE 


Adrian’s Book Cafe, 714 S. Broadway, 410-732-1048 

Blue Moon Cafe and Espresso Bar, 1621 Aliceanna St., 410-522-3940 
Cafe Tattoo,4825 Belair Road, 410-325-7427 

Daily Grind, 1726 Thames St., 410-558-0399 

Fell’s Point Cafe, 723 S. Broadway, 410-327-8800 

Funk’s Democratic Coffee Spot, 1818 Eastern Ave., 410-276-3865 
Louie’s Bookstore Cafe, N. Charles St., 410-962-1222 

Margarets Cafe, 909 Fell St., 410-276-5606 

Ze Mean Bean Cafe, 1739 Fleet St., 410-675-5999 











Giggles and Goggles, see the world 
in a whole new way with these goofy 
glasses you can make in 
StudioWorkshop, Port Discovery, 
410-727-8120. 


Connie Imboden: The Beauty of 
Darkness. This Baltimore-based art- 
ist has had her photographs exhib- 
ited all over the world. Gormley Gal- 


lery. 





Sunday, October 15 


ON CAMPUS 


OFF CAMPUS 
8:00 a.m. Memory Walk. Join the 
thousands of people nationwide par- 
ticipating in this large fund-raising 
event for the Alzheimer’s Associa- 
tion and make a difference in the lives 
of people affected by the Alzheimer’s 
disease, at Rash Field in the Inner 


Harbor. For more information, call 
410-561-9099, 


8:00 a.m.-6:00 p.m. Sunday An- 
tique Market. 50 vendors from sev- 
eral states sell everything from vin- 
tage clothing and jewelry to small 
furniture, books and other col- 
lectibles at Fell’s Point’s Market 
Square. For more information, call 
410-342-1663. 


2:00-4:00 p.m. Studio Tour of the 
Rinehart Graduate School of 
Sculpture with Maren Hassinger at 
the Maryland Institute College of 
Art. For more information, call 410- 
516-0341. 


2:00-4:00 p.m. Beyond Trains and 
Planes, inspired by James Welling’s 
exhibit. Children of all ages are in- 
vited to make a three-dimensional 
vehicle that combines technologies 


. of past and present in this hands-on 


activity at the Baltimore Museum of 
Art. For more information, call 410- 
396-6310. 


10th Annual Photography Exhibi- 
tion. Photography is the focus of this 
juried exhibit at the Maryland Fed- 
eration of Art. 


Boat Shows. See models, racers and 
cruisers at the Annapolis City Ma- 
rina. 


Chantilly: The Black Lace, features 
15 superb examples of 19th and 20th 
century shawls, parasols and fans that 
illustrate the sophistication of one of 
the world’s most beautiful laces, Bal- 
timore Museum of Art, 410-396-6310. 


Giggles and Goggles, see the world 
in a whole new way with these goofy 
glasses you can make in 
StudioWorkshop, Port Discovery, 
410-727-8120. 


Connie Imboden: The Beauty of 
Darkness. This Baltimore-based art- 
ist has had her photographs exhib- 
oie all over the world. Gormley Gal- 
ery. 


A collaborative exhibit of Book Arts 
in the Age of Durer held at the Balti- 
more Museum of Art. Runs through 
January21, be 








Monday, October16 


ON CAMPUS 
OFF CAMPUS 


5:45-6:45 p.m. Poetry Reading’ 
Houston A. Baker, Jr. is one of the 
most influential African-American’ 
critics of this generation and will read 
some of his poems at the Maryland 
Institute College of Art. For more in- 
formation, call 410-225-2300. bs 


7:30 p.m. Open Mic at One World’ 
Cafe. Even if you don’t have any-' 
thing to perform, listen as aspirin 

perfotmers try out their’ origifia 

songs or material taken from other’ 
artists. For more information, call 
410-325-5493. 


Giggles and Goggles, see the world 
in a whole new way with these goofy- 
glasses you can make in 
StudioWorkshop, Port Discovery, 
410-727-8120. B 


& 


Connie Imboden: The Beauty 
Darkness. This Baltimore-based 
artist has had her photographs ex-" 
hibited all over the world. Gormley 
Gallery. 4 
A collaborative exhibit of Book Arts 
in the Age of Durer held at the Balti-’ 
more Museum of Art. Runs through” 
January 21. 


€ 





Tuesday, October 17 





- 


ON CAMPUS 


Cas 


5:00 p.m. Get on Trak! An orienta- 
tion to Career Services in Arellano} 
Theater. f 
8:00-9:30 p.m. The Odyssey Series 
presents David Gergen. FREE for 
students with ID and held in Shriver- 
Hall. For reservations or more infor- 
mation, call 410-516-4842. a 


OFF CAMPUS % 


12:00 p.m. John Einhaus and his pi+ 
ano solo brighten up Hurd Hallat the. 


a 


i —_ 





Johns Hopkins Hospital (600 Né 


Wolfe Street) as part ofa series of free: 
lunchtime concerts. Guests are in. 
vited to bring a sack lunch. For more 

information, call 410-955-3363. 


6:30 p.m. Metro Wheelchair Basket. 
ball League Play. Open to novice,) 
recreational and competitive wheel-. 
chair playersat the Farring-Baybrook. 
Recreation Center. Must register in 
order to play. For more information? 
call 410-396-1550. . pane 


ip DM 
Connie Imboden: The Beauty of. 
Darkness. This Baltimore-based art 
ist has had her photographs exhib~._ 
ited all over the world. Gormley Gal- 
lery. anti, 
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AcollaborativeexhibitofBook arte 
in the Age of Durer held at the Balti 


more Museum of Art. Runs through! 
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Wednesday, October 18 
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ON CAMPUS 


12:00-1:00 P-m. 125 Years Com- 
pressed into One, alecture by Mame 
Warren. Help kick off the 125th An- 
niversary celebration of JHU and en- 
joy free food and highlights from 
Hopkins’ past and present. Copies of 
the book will be available at a special 
price. FREE and presented by the 
Office of Special Events, the event 

"will be in Shriver Hall. For more in- 
formation, call 410-516-7157 or e- 
mail specialevents@jhu.edu. 


4:00 p.m. Interviews That Get Re- 

~ sults. Part of the CPD’s interview 
training program in Arellano The- 
ater. 


8:00 p.m. Sneak preview of Puddle 
Cruiser in Shriver Hall. 


OFF CAMPUS 


Connie Imboden: The Beauty of 
Darkness. This Baltimore-based art- 
ist has had her photographs exhib- 
ited all over the world. Gormley Gal- 
lery. 

Acollaborative exhibit of Book Arts 
in the Age of Durer held at the Balti- 


~ more Museum of Art. Runs through 
January 21. 





Ongoing Attractions 


View Point. Keeping teachers on the 
cutting edge at the Contemporary 
Museum. A presentation on the art of 
education for teachers, students and 
| anyone in the art of communicating 
to ignorant people. Runs through 
October 20. 





Written by the award-winning Jim 
Leonard, Jr., And They Dance Real 
Slow in Jackson has been performed 
atthe Kennedy Center and off-Broad- 
way and is now showing at Cedar 
Lane, Unitarian. Church,..Runs 
through October 22. 


Violet, a young Carolinian woman 
struggles to overcome the scars in her 
life—both inward and outward. At 
the AXIS Theatre. Runs through Oc- 
tober 22. 


Grace & Glorie, a touching comedy 
drama about Grace & Glorie per- 
formed on Friday, Saturday and Sun- 
day by Vagabond Players, Inc., 410- 
563-9135. Runs through October 22. 


_ Patrick M. Craig: Selections from 
_ the Studio 1975-2000. Chronicle a 
career in abstract painting at the 
Montpelier Cultural Arts Center. 
- Runs through October 27. 


t 


RRA R Anke RARE 


Song of Hometown: Paintings by 
Chu Hung. Drown in the colors at 
the Asian Arts and Culture Center 
Gallery at Towson University. Runs 
through October 27. 


Accounts of Here and There. Graba 
latte, kick back and lookatall the places 
you dliketoseesomedayat One World 
Cafe. Runs through October 28. 
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The Montpelier Cultural Arts Center 
displays the mixed-media work of 
Patrick Craig, Susanne McDougall 
Carmack, Susan Howard and Carolyn 
Dutky Romano. Runs through Octo- 
ber 28. 


_ Envisage: Global Communion of 
_ Sam Holmes and Friends Look 
across the African Diaspora. Univer- 

__ sity Union Gallery, Towson Univer- 
sity. Runs through October 28. 


Miniature Show. Don’t forget to 
bring your magnifying glass to the 

_ Art Gallery of Fells Point. For more 
; information, call 410-327-1272. Runs 
___ through October 29. 


Sculpture at Evergreen, the large- 
scale, site-responsive, outdoor exhibit 
features ten sculptors selected out of 
- 130 artists, Evergreen House. For 
more information, call 410-516-0341. 
Runs through October 31. 

er 

_ Keeper Encounters, meet animal 
_ keepers, enjoybehind-the-scenes sto- 
_ ries about rhinos, zebras, leopards, 
hippos, elephants and more, daily 
Baltimore Zoo, 410-366-LION. 3 
_ pm. Runs through October. 
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“comic fantasy” set in the 1940s. The 
show echoes themes associated with 
the Nazi occupation of France, at the 
Olney Theatre Center for the Arts, 
Runs through November 12. 


Love Letters, 32 different Baltimore 
personalities deliver their own inter- 
pretation of this poignant and mov- 
ing production of correspondence 
over the years. Friday, Saturday and 
Sunday evenings at Spotlighter’s The- 
atre. For more information, call 410- 


752-1225. Runs through November 
15. 


Late Harvests: A Cinematic Explo- 
ration of Aging. View classic films in 
a new light at the Mountcastle Audi- 
torium. Runs through November 16. 


John Dos Passos: An Architect of 
History. An exhibit based on the col- 
lection of Irene and Richard Frary in 
the George Peabody Library. Runs 
through November. 


Tracie Taylor. Question reality at the 
Steven Scott Gallery. Runs through 
December 2. 


Powerand Paper: Margaret Bourke- 
White, Modernity and the Docu- 
mentary Mode. Photographs that 
capture life in a paper company town 
in Canada in the 1930s, on display at 
the Albin O. Kuhn Library Gallery at 
UMBC. Runs through December 9. 


James Welling: Photographs 1974- 
1999, known for his series that fo- 
cused on details of 19th-century ar- 
chitect H.H. Richardson’s massive 
buildings, crumbling Midwestern 
train yards and the inner workings of 
lace factories, Baltimore Museum of 
Art, 410-396-6310. Runs through 
December 10. 


Noble Dreams Wicked Pleasures: 
Orientalism in America, 1870-1930 
sponsored by Arthur Anderson LLP 
and Guilford Pharmaceuticals at the 
Walters Art Gallery. $7 for adults, $5 
for senior citizens, college students 
and young adults (18-25) $3 for chil- 
dren 6-17 and free for children under 
6and museum members. Noadvance 
purchase necessary. Runs through 
December 10. 


It Was a Dark and Stormy Night at 
the Walters Art Gallery. In the mid- 
and late 1800s, Kabuki plays, and the 
prints that they inspired, were not 
only full of gore and mayhem, but 
also characterized by traditional Japa- 
nese beliefs about ghosts and magical 
powers. Runs through December 31. 


Body Odyssey The museum’s new- 
est interactive exhibit offers families 
the opportunity to'scientific and, toa 
kid’s delight, sometimes unsavory 
aspects of the human body. Port Dis- 
covery. Runs through December 31. 


Snort and Wart Attractive? No. In- 
teresting? Yes. See these captivating 
beasts frolic at the Baltimore Zoo. 
Unlike those silly-ass Chinese pan- 
das, these two won't die on you. Runs 
through December 31. 


The Illuminated Brain, look into the 
human brain with this 20-minute film 
presented at Lightspeed’s Laser The- 
ater and learn while viewing Mary- 
land Science Center, 410-685-5225. 
Runs through December. 


Graduating to Greatness at Milton 
S. Eisenhower Library on A-Level. 
Runs through December. ; 


Art for the Presidents. The White 
House is more than a collection of 
striped drapes and mahogany. In fact, 
it is often redone to create just the 
right political backdrop for a presi- 
dent. See what all the fuss is about at 
the Baltimore Museum of Art. Runs 
through January 7. 


Noble Dreams, Wicked Pleasures: 
Orientalism in America, 1870-1930 
Though knowledge of the Orient was 
increasing at the time, turn of the 
century America retained a roman- 
tic, fanciful image of the East, part 
Biblical tradition, part Arabian 
Nights. The Walters Art Gallery. Runs 
through January 7. 


Climb to the Top of the World Ob- 
servation Level for a view of innova- 
tive works by female artists. World 
Trade Center, Baltimore. Runs 
through January 7. 


Baltimore Series presents a series of 
oil and charcoal drawings by 
Nathan Japel. Gormley Gallery De- 
signing. Runs through January 7. 


A collaborative exhibit of Book Arts 
in the Age of Durer held at the Balti- 
more Museum of Art. Runs from 
October 15 through January 21. 


Villa Spelman and its Program in the 
Sheridan Library. Runsthrough Janu- 
ary, 2001. , 


Racing Style: The Woodlawn Vase 
and the Preakness Stakes, displays 
photographs, a print and paintings 
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I'm no psychology major, but this screams “separation anxiety. “Time to 


give mom a call, methinks. 





Beautiful, Towson Commons 

Bring It On, Towson Commons 

Dancer in the Dark, Charles 

Digimon: The Movie, Towson Commons 
Get Carter, Towson Commons 

Meet the Parents, Towson Commons 
Remember the Titans, Towson Commons 
Saving Grace, Rotunda 

Sex: The Annabel Chong Story, Charles 
The Exorcist, Towson Commons 











The Tao of Steve, Charles 
The Tic Code, Charles 
Time Regained, Charles 
Urban Legends: Final Cut, Towson Commons 
Woman On Top, Charles 

Wonderland, Rotunda 


Linda Blair, 
Max Von 
Sydow andJa- 
son Miller in 
The Exorcist. 
“It’s an excel- 
lent day foran 


For Showtimes Call: Charles - 410-727-3456; a Shy 
exorcism.’ 


Towson Commons ~ 410-825-5233: Loews The. 
aters Rotunda Twin - 410-235-1800 








honoring the history of horse racing 
in Maryland, as well as the silver tro- 
phy presented annually to the 
Preakness Stakes winner, Maryland 
Historical Society, 410-685-3750. 
Runs through May, 2001. 


Baltimore’s Farmers Market, a 
bounty of fresh fruits, vegetables, 
breads, smoked meats, cheeses, crafts, 
and more fill the state’s largest pro- 
ducers-only market. Underneath the 
Jones Falls Expressway at Holliday & 
Saratoga Streets, 410-837-4636 or 
800-282-6632. Sundays, 8 a.m. until 
sellout. 


Designing Artful Problems with 
Real World Applications. Students 
in grades K-12 display original de- 
signs for consumer products. A 
complementary exhibit of college stu- 
dents’ and design professionals’ 
works runs as well at the Howard 
County Center for the Arts. 


Into the Woods. This interesting 
musical twist on some of our most 
beloved fairy tales is showing at the 
Cockpit in Court Theatre. 


Delve into the sun’s super-hot inte- 
rior and investigate sunspots, flares 
and prominences of the sun’s sur- 
face. Raging Sun is at the Maryland 
Science Center in the IMAX theater. 


Tchotchkes! Treasures of the Fam- 
ily Museum Jewish Kitsch. Pop cul- 
ture continues to hold its own among 
“high-brow” art at the Jewish Mu- 
seum of Maryland. 


The Rainmaker. Acomedy about one 
family’s journey to dreams fulfilled at 
the Cockpit in Court Theatre. 


The Ugly Duckling. Justin case you re 
socially dysfunctional and don’tknow 
it, St. Timothy’s School will tell you 
the plot line. 


West Side Story. The landmark, 1957 
musical plays at the Olney Theatre 
Center for the Arts. 


Campus Notes are provided free of 
charge as a service to JHU-affiliated 
campus groups. Please submit a brief 
paragraph to us by Tuesday night at 
5:00 
(News.Letter@jhu.edu) or by drop- 
ping off a copy at our offices at the 
corner of Art Museum Drive and 
Charles Street. 


p.m. by electronic mail — 


Another valuable lesson 
learned from Hollywood: 


Everyone 
speaks English. 
Especially Russians. 


Introducing Nibblebox.com. Tomorrow’s entertainment today. 

Log on for original episodic shows, interactive entertainment, and the best of college radio created by college 
students with help from people like John Leguizamo (actor, Summer of Sam), Doug Liman (director, Swingers 
and Go), and Amy Heckerling (director, Clueless). Because while it's fun making cynical comments about 
entertainment clichés, it's more fun to see what students are actually doing about it. 


nibb1I@box.com 


digital entertainment in short, tasty bytes, 
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Artes: (MARCH 21-ApriL 19) Lrsra: (SEPTEMBER 23 - OCTOBER 22) SS ‘ ls y 
Prepare for failure. Well, actually, Beirutis a safer place to be than Israel. Go P RE = KOO Lee Sly - LIL b spas ant re 
why prepare when you're dumband figure. You've always felt at home there, NZ yaers 
screwed anyway? Put your beer anyway. You belong behind bars. Many, Py MA \ 
eB) goggles on and party on! many bars. That’s a lot of drinking. > YQ 
Ce Taurus: (Apri 20-May 20) Scorpio: (OcTOBER 23 - NOVEMBER 21) NN | 
For once in your life, you should do Andit’llall be OK. Everything will change 
O what you want. Stop living out of today, and it will work out just the way 
obligation. You’re not cool, any- you want it, which is the most important 
() way, so get over yourself. thing. Show off your new happiness. 
Y) GEMINI: (May 21-JuNE 20) SAGITTARIUS: (NOVEMBER 22 - Dec. 21) ' 
Mid-year blues always hit about Drinking duringa test might disturb your 
O now. It sucks. But that makes it the professor alittle bit. But maybe not ifyou | 
ow perfect time to get freaky. Get Hal- offer him a beer, too. Try it. You might 
O loween celebrations started early. not fail the class then. 
Cancer: (JUNE 21-JuLy 22) Capricorn: (Dec. 23 - JANUARY 19) 
Abe Terms like “failure” and “group Mad about the way the people who live 
leader” shouldn’t faze you. After all near your apartment park? It sucks, I | 
you'll change that. And you won’t know. Use parking cones to save a place. 
bea failure in life like some people. That’s always a good time. 
Leo: (JuLy 23-AuGusT 22) Aquarius: (JANUARY 20 - FEBRUARY 18) 
By the end of the week, your life will Dog-eat-dog is kind ofa gross image. But 
have taken an unbelievable turn. A that makes it highly marketable. Dog 
major change is in your future to- fighting. That’s really cool. You could * ol 
day. But it’s kind of cool, too. make a killing. Ha, that’s funny. Killing. SS sit 
Virco: (AuGusT 23-SEPTEMBER 22) Pisces: (FEBRUARY 19 - MARCH 20) tg mi | \ : be 
Playing with your fart biscuits is Twenty/twenty vision would show you ad eet \ ' 
fucking gross. You pass them your misgiuded taste for declaring hot- , ae Ae) 1 \ \ Uf 
poeta ed tied job. [hope you sont members of the sis we sex. a ; 3 OS A S gS é ss XK wpf 
shit your pants, sicko. aybe you've got ice in your brain. LE SOS RS Z ‘ x SOs J: 











Cryptoquotes: One letter 
simply stands for another. Each 
week the code letters are differ- 
ent. 

VYPKMGS VN X GVL, X 
OVVH MK ICVOXOBR 
ZXA’K OSKP NCMSAG, XAG 
MAKMGS VN X GVL, MP’K 


PVV GXCH PV CSXG. 


-LCVYFJV MXCQ 
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“The wisdom of the wise, and 
the experience of ages, may be 
preserved by quotations.” — 
Disraeli 








' First goes the memory, then... 














Lisa Yagi 


Things That Can Fly 





iit 
if 
The most telltale and frightening » 
omen comesat work while I’m listen « 
ing to the radio. [listen to the webcast + 
of the classic rock station and always \- 
think, “Gee whillickers, technology’ ,. 
amazing!” Then they play Bruce », 


This summer I really started feel- 
ing like an old man. A baffling 
transmogrification into a crusty, 
grumpy, muttering old coot. You 
knowthe type. A fine specimen can be 
observed at the security desk on M- 


First DRAFT 
‘It’s a bird! No, it’s a monkey from the Wizard of Oz!’ 


Level late at night, or patrolling the 
lower levels commanding students’ 
exodus. In my case, the first indicator 
came one Friday evening when I sat 


teenyboppers mean by this ‘I need a 
life’ garbage?” That’s all I hear nowa- 
days! Hmph. Life! They need to get a 
good hard job. That’s what. I work 


Springsteen, Guns ‘N’ Roses, and 
é ’ 

Tom Petty, andIstart to squirm. Clas- ~ 

sic—synonymous with antique— * 


butt rock and the Boss are antique,— * 





There, the manager, 
who is leaning over a shipment 
ofboxes, pulls outhis knife, giv- 
ing Greg the eerie sense of a 
murder scene. Greg looks 
around for Hitchcock. 


alone in the apartment, feet upinthe hard, and by God I’m gonna relax _ holy mackerel. Next thing I know, Pk" 
; pen : a 4 ¥ Wie : : R we z : F recliner, beer in left hand, plate of whenIgethome!Liftbeer,gulp,lower be talking about “Back in the wan? 
F L E L R V T Y Y | W S “dinner” (StoveTop) in the right, in beer. Belch. days, when ol’ Bush was president, - 
: n 3 E 4 front of the TV. Lift beer, gulp, lo wer They say thatthe firstthingtogois boy, that Say-damm Bean was.” 
S R E T P 0 C | L E H H A E T R T beer. Belch. Lift fork, spill stuffing, the memory. think that’s what they makin’ that fuss over there, yeah, | = 
curse. Belch. say, anyway. ’llhavetodoaPubMed remember. Those were some rough. 
E A | 0 S S E D E H 0 L C 5 0 G E Then the phone rang, which sent _ searchandseewhattheliteraturesays, _ times.” I’ll be sitting on the couch, in. 
me grumbling and belching my way _ probably. But I do know thatin my my slippers, listening to Davé 
A Me ys. N D | B Y B B T T | E S 0 P across the room, dropping globs of case, things are getting a little weird. Matthews playing quietly on my’ 
spilled stuffingon myway: “Baaaaaah. _forgetthestrangestthings—like,where Winamp, which the kids will say is 
E A HEN Den C Ke Riel Det Bel E N R Nobody loves me until I’m busy, then my cubicle is at work, multiplication _ outdated, but the music just doesn’t * 
ring ring ring. Hmph!...[pick up the _ tables, the fact that my socks should — soundrighton those newfangled con=/ 
B A | R P L A N E S S } 0 L | P A phone]...Oh! [overly saccharine] _ match, and what the saying “wet birds antler . aT 
Hey, Daddy!” don’t fly at night,” means. My Dad says Wait, I’m doing that now, actu; ‘ 
A B I L T B A A K T E P G F L R C After this, I resolved to get a life. itallthetime,andatonepointlunder- ally. Dang. Ilost ee train of Pocaghia " 
But then I asked, “What do all these _ stood. Everything’s a do jumble. ime. 
coin ee b eh Aa R ay RieeMe NaS i See Owain Ce Fasc Ro: € : ieee mea RT a “ 
E U 5 T D L E R | R: Sy E V L R H i “ 
B D L T M N S E T N Ge Dd H Y E H G 
A E E M E A 0 P 0 bs) 0 Y P i Tx: A A 
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. Alfred Hitchcock movies a lot. 
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WORDS T0 FIND . a video, and asks for the Alfred 
° Hitchcock section. The boy be- 
hind the counter tells him, 
; “Alfred’s in back.” 
Airplanes Butterflies (Helium) Balloon | 


UFOs 
Baseballs 
Time 


Tinkerbell — 
Mary Poppins 
Helicopters 
Witches 
Magic Carpets 
Birdie 


Superman 
Batman 
Pterodactyls 
Wonder Woman 
Angels 

Pilots 


Bonus word: 
Flies. 


He grabs a video, pays 
for it, and then leaves. 
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CLASSIFIEDSINFORMATION 


Classified advertising is offered free of charge to students, faculty, staff, 
and affiliates of the Johns Hopkins University and Medical Institu- 
tions. All free classifieds must include name, phone, and Hopkins | 
affiliation. Free classifieds will continue to run each week as space 


; Limit 50 words. Longeradsmaybe | 
edited to 50 words at our discretion. . : 


allows or until otherwise notified. 
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a national advertisers, classifieds cost 50 cents per word. The News- 
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consists of more than 50 words of text, a boxed ad, or any classified | 
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requiring additional typesetting. 


All classified advertisements are due by 5 p.m. on the Tuesday prior to 
the edition in which the ad isto run. Ads may be submitted in writing 


in the following ways: 


The Johns Hopkins News-Letter 
Shriver Suite 6 

3400 N. Charles Street 
Baltimore, MD 21218 


Business: 410-516-4228 

Fax: 410-516-6565 

e-mail: News. Letter@jhu.edu 
http://newsletter.jhu.edu 











Help Wanted 





HTML Programmer (flexible 
hours). Lombard Securities, a na- 
tional retail securities broker/ 
dealer headquartered in Balti- 
more, is looking for a person with 
HTML programming skills to ad- 
minister changes/additions to our 
website. Familiarity with some de- 
veloper tools is preferable. The po- 
sition is part-time initially (just 
several hours a week, and a stu- 
dent schedule may be accommo- 
dated), and offers the possibility 
of full-time employment in June, 
2001. Our offices are located in 
Fell’s Point on the Johns Hopkins 
Shuttle route. Please send usa let- 
ter, including your phone num- 
ber, and tell us about yourself. 
Lombard Securities Incorporated 
1820 Lancaster St. Baltimore, MD 
21231. 410-342-1300 or 800-755- 
2144, 410-732-0303 (fax). 


Make-$10.00 PER HOUR PLUS!!! 
ACCESS Receivables Manage- 
ment is a growing Collection 
Agency located on Joppa Road 
next to the TowsonTowne Center 
Mall. Weare currently looking for 
several individuals to work ‘part- 
time in our call center. Applicants 
must have good communication 
skills, enjoy speaking on the phone 
and possess a high energy level. 
No previous experience necessary 
- we will train. Morning and 
evening hours available. Success- 
ful candidates will also qualify for 
monthly bonuses based on per- 
formance. Call Tom Gillespie at 
410-494-1751 or e-mail a list of 
your qualifications to 
tgillespie@access-receivables.com 


Computer, Internet Persons 
wanted. Workathomearound your 
present schedule. Training pro- 
vided. Free information at 
www.cashbiznow.com or call 800- 
850-1113 


Are You Connected? Internet Users 
Needed $300-$700/wk 
www.incredibleincomefromhome.com 


Looking for pet sitter for Husky 
Shepherd Mix female dog, 6 yrs old 
in:Charles Village. Please call 410- 
662-4138 or send e-mail to: 
klipkh@hotmail.com for more de- 


> 


Spring Break 2001! Cancun & Ba- 
hamas. Eat, drink, travel, for free, 
wanted campus reps! Call USA 
Spring Break, toll free 
(877)460.6077, for trip information 
and rates. 25 Continous Years of 
Student Travel! 
www.usaspringbreak.com 


Love GREAT java? Your favorite 
authentic espresso bars, Cafe Qand 
The Buzz seek overachievers who 
want to learn the art of espresso 
bartending! Must be sharp, high 
eriergywith the ability to multi-task. 
Please be detail-oriented and pro- 
active. Great pay, perks, and a FUN 
environment. E-mail: 
, ashley@espressouniverse.comor call 
419-902-07 11 





Spring Break 2001 Trips. Highest 
Commissions - Lowest Prices. No 
Costto You. Travel FREE including 
food, drink & non-stop parties! 
World class vacations. 2000 stu- 
denttravel planners “Top Producer” 
& MTV’s CHOICE (Spring Break 
Cancun Party Program) 1-800-222- 
4432. 


BEST SUMMER JOB YOU’LL 
EVER HAVE! Top-notch Maine 
summer camp for boys seeks coun- 
selors to instruct either basketball, 
tennis, lacrosse, baseball, hockey, 
golf, hiking, ropes course, archery, 
swimming, boating, water-skiing, 
arts&crafts, photography, video, 
music. June23-August16. Highest 
camp salaries plus travel, room, 
board, laundry service, internship 
credit. Great facilities, beautifullake- 
frontsetting. Weseek fun, dynamic, 
responsible role-models who enjoy 
workingwith children. Call 410-337- 
9697 ore-mail Skylemar99@aol.com. 


SPRING BREAK 2001. Jamaica, 
Cancun, Florida, Barbados, Baha- 
mas. Now hiring campus reps. earn 
2-free trips. Free meals. Book by 
Nov. 3rd Call for free info pack or 
visit online sunsplashtours.com. 1- 
800-426-7710 


SPRING BREAK 2001. Hiring On- 
Campus Reps. SELL TRIPS, EARN 
CASH, GO FREE! Student Travel 
Services. America’s#1 Student Tour 
Operator. Jamaica, Mexico, Baha- 
mas, Europe, Florida. 1-800-648- 
4849. www.gospringbreak.com 





Merchandise Market 


Acer Laptop for sale! Pentium2-300 
mhz 64RAM, 6 MB HD 15.1" TFT 
display. Floppy and CD-ROM 
Drives56K Modem2PCMCIA slots 
open, IR and USB Ports Only one 
year old and like new. Selling after 
upgrade. Asking $1100, but nego- 
tiable. Contact Neilat 410-662-8624 
or nhb@ju.edu 


Technics Digital/DTS home theater 
receiver/w remote control. 3 video/ 
4 audio inputs. 500W amplify. 7 
month old. excellent condition. 
$220/obo. 4106627916. 
rfli25@hotmail.com. 


SAVE 50%+ on Inkjet cartridges. 
Visit http://www.circesdad.com 


Complete bed for sale head board 
foot board. Serta mattress and box 
springs still in plastic was $299, sells 
for two hundred. Contact 305 West 
31 St. or call 410-243-2703. 


Ikea twin size mattress with black 
metal frame, 1 year old, excel- 
lent condition. $150. 410-366- 
6511, 410-243-9845, or 
jmm1@jhu.edu 





Automotive 





96 VW Passatt 40K mi, $14,500 
power everything, great shape, 
black w/beige interior, sunroof, 
portable cd player, and possible 
remainder of warranty contact 
410-961-9620 or 
ranthony2001@ae.jhu.edu 


’91 Toyota Tercel, 152K miles, great 
car, will last forever with some TLC. 
Needs some work. AS IS...$2500. 
410-563-8916. 
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Roommate Wanted 





JHU Grad seeks M/F for 2BR/1BA. 
268+ 1/2 utils. (410)467-6588. Starts 
immediately. 


Friendly quiet considerate animal- 
loving JHU prof/F seeking rmmate 
w/ sim. qualities. Hoping to 
find&share 2BR apt/twnhs. outside 
city by Nov] ideally. Looking at 
Ellicott City/Catonsv,Owings Mills 
area. Own very sweet, well-trained 
F dog. If interested, call 410-889- 
4244, MB2 Laurel 


Non-smoker housemate wanted for 
spacious 3-bed townhouse on 
Cresmont Ave, less than 1 minute 
walk from JHU Homewood cam- 
pus. Very safe neighborhood, per- 
mit parking. House includes 
washer/dryer, dishwasher, micro- 
wave, [V/VCR/DVD, DSLinternet 
access, 1 and 1/2 bath. Rent $410/ 
monthincl. ALL utilities. Please call 
Brian (410) 235-8960 or e-mail 
bcoreilly@charm.net. 





Available Homes 





HAMPDEN - 3-BR-townhouse, 
newly remodeled. Quiet, walking 
distance to campus, 2 min. to res- 
taurants and shops on 36th Street. 
CAC, hardwood floors, new and 
spaciouskitchen. Rent$875/month, 
available 01/01. Call 410-889-0409 
or e-mail u.eberle@mdo.net 


For Rent/Hampden. Efficiency in 
Row House month-to-month. all 
utilities included w/d private en- 
trance, porch, full bath + kitchen 
appliances. Seeking quiet non- 
smoker responsible - NO PETS 
please. $535+ security $535. Avail 
immediately! Leave message, 410- 
235-0102. 


Spacious 1 bdrm apt, walking dis- 
tance to campus. First floor with 
back yard 3205 Guilford Ave. $445 
includes heat and’hot water Con- 
tact Pete at 301-902-4394 


Canton area; zoned for two apart- 
ments, live in one/rent other. Great 
Investment! Low 90’s. MUST SEE! 
410-536-8916 after 5:30. 


Apartments for rent: Canton area- 
Elliott Street, VERY CLEAN! One 
upstairs, one down, close to the ac- 
tion! 410-563-8916 


Miscellaneous 





Wanted! Spring Breakers! Cancun, 
Bahamas, Florida, Jamaica & 
Mazatlan. Call Sun Coast Vacations 
fora free brochure and ask how you 
can organize a small group & Eat, 
Drink, Travel Free & Earn Cash! 1- 
888-777-4642 or e-mail 
sales@suncoastvacations.com 


Spring Break! Deluxe Hotels, Reli- 
able Air, Free Food, Drinks and Par- 
ties! Cancun, Jamaica, Bahamas, 
Mazatlan & Florida. Travel Freeand 


' Earn Cash! Do it on the Web! Go to 


StudentCity.com or call 1-800-293- 
1443 for info. 


Mexico/Caribbean or Central 
America $199 r.t. Europe $169 o.w. 
Other world wide destinations 
cheap. ONLY TERRORISTS GET 
YOU THERE CHEAPER! Book 
tickets online www.airtech.com or 
212-219-7000. 


Spend Intercession 2001 withasmall 
group of JHU students in Florence, 
Italy, Renaissance Art in Florence 
(010.306; 3 credits). All UG eligible 
to apply; admission preference to 
students who havealready taken Art 
History courses at JHU or take fall 
course 010.339. APPLY NOW. Pick 
up applications in History of Art 
Dept. , Villa Spelman. Ofc., 268 
Mergenthaler (x5133). 





Student Employment 


For current Student Job listings, 
check out the Student Job webpage 
at www.jhu.edu/~stujob, or call the 
Student Employment Office at 516- 
5411. Offices are located on the 
lower level of Merryman Hall 








By NaTtALyA MINKOVSKY 
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THE URBAN LEGENDSQUIZ 


THE JOHNS Hopkins News-LegTTER 


Octoser 12, 2000 


Sponsored by Eddie’s Liquors 
(3109 St. Paul St., 243-0221) 

and Eddie’s Market 

(3117 St. Paul St., 889-1558). 

Win a case of beer and 

$10 worth of munchies. Must be 21 
years old, redeem within 30 days. 





A couple vacationing in Mexico brings home a Mexican Hairless Chihua- 
hua as a present for their son, only to discover that their ‘pet’ is a rabid sewer 
rat. 

After deciding to eat their fried chicken in the darkened parking lot, a boy 
and girl find that their food tastes funny. When the boy turns on the car light, 
they find a long, scaly rat tail trailing’from the girl’s piece of chicken. 

A person shares a drink with a mysterious stranger and wakes up the next 
morning, minus a kidney, in a bathtub of ice. 

What do the above have in common? They make up the 
strange and twisted history that is the QM’s past. No, just 
kidding. They are all Urban Legends. What is an Urban 
Legend, you ask? Basically, modern folklore; an Urban 
Legend is a story — sometimes humorous, sometimes 
scary, often really weird — that pops up mysteriously and 
in various forms. Usually, Urban Legends are false (like the 
one about the charred scuba diver found in a tree), but 
sometimes they are true (like the one about the 30-foot 
high wave of molasses that swept through the streets of 
Boston, killing 21 and injuring 150. Really.) Urban Leg- 
ends can range from merely questionable (John Dillinger’s 
penis is on display in the Smithsonian) to downright bi- 

zarre (a couple is hit by lightening while having sex outside; 
the rubber condom melts and fuses them together, and 
then a marauding bear eats the girl). They can be com- 
pletely false yet taken as fact (Walt Disney had his head 
cryogenically frozen), or they can be completely true but 
hard to believe (Disney produced an animated movie called 
The Story of Menstruation). 

If the QM was a high-minded sort of person, she would 
claim that this week’s quiz was intended to dispel some of 
the myths that have worked their way into our sociological 
conscious in order to bring about a higher order of truth. Luckily, the QM is 
not high-minded. She likes Urban Legends because they are weird and gross 
and funny and interesting, and she hopes that you will find this week’s quiz, 
The Urban Legends Quiz, to be weird and gross and funny and interesting 
too. 

Get your answers in by 5:00 p.m. on Tuesday. Youcan bring them in to the 
office, email them to news. letter@jhu.edu, or fill out the quiz online (at http:/ 
/newsletter.jhu.edu). The winner gets a free case of beer or other beverage as 
well as $10 worth of goodies from our sponsors, Eddie’s Market and Eddie’s 
Liquors on the 3100 block of St. Paul. 


1. Recently released to a theater near you, yet another film attempting to 
cash in on the teen-horror genre, only this one is [begin scary, threatening 
voice] tragically... too... late. [end scary, threatening voice]. Urban Legends: 
The Final Cut is the sequel to Urban Legends, a largely uninspired movie 
about (you guessed it), Urban Legends. One of the stars of this sequel is a 
former teen heart-throb. His role as the older, stupid brother on TV’s 
“Blossom” won hima million screaming pre-pubescent fans anda reputation 
as the guy who plays stupid characters. In an effort to make himself appear less 
stupid, he took a serious role in this slasher sequel (which strikes the QM as 
a rather stupid move in and of itself). He recently changed his first name to 
Joseph. 

What was his name during the 
‘Blossom’ days? 


2. Much scarier than the Urban 
Legends movies is Candyman. 
Candyman scared the pants off the 
QM the first time she saw it, what 
with the dead guy and the bloody 
meat hook and the apparitions in the 
mirror and all. The film’s pretense 
(for the uninitiated) is that a gradu- 
ate student at the University of IIli- 
nois is researching urban legends for 
a thesis paper when she stumbles 
upon the legend of the Candyman, a 
very scary guy who haunts a Chicagoland ghetto. When the graduate student 
doesn’t believe that Candyman exists, he starts killing off her friends and 
loved ones, murders for which, logically, she is blamed. 

The movie Candyman was based on “The Forbidden,” a short story by 
what horrorific author? 


3. One of the QM’s friend’s parents’ friends thinks he’s a glass of orange 








juice. Whenever anyone jostles this unfortunate fellow, he fears that he is 
going to “spill,” and when his friends are feeling mean, they chase after him 
with straws. He hasn’t always considered himself a tall drink of citrus — it was 
only after a night of drugs and alternative realities. Of course, the QM doesn't 
believe this Urban Legend, but her friend insists. 

What is the drug that supposedly has the power to convince people that 
they have turned into breakfast beverages? 


4. The drug in question three is not only 
responsible for turning people into various food 
products, but also causes people to prepare 
food products from various, non-food product 
things. One famous Urban Legend tells the tale 
ofa babysitter who has taken this certain, mind- 
bending drug. 

What happy surprise was awaiting the par- 
ents when they got home for the evening? 


5. There are Urban Legends that everybody 
knows, and then there are some that interest 
only a small segment of the population. There 
are several Urban Legends about Johns Hopkins, 
which, while somewhat interesting to the stu- 
dents and faculty, rank only slightly higher 
than an afternoon of dust-ball lore on the inter- 
est scales of the general population. But, since 
we are at Hopkins, the QM feels it necessary to 
pad the Urban Legends Quiz with a few ques- 
tions about Hopkins’ own Urban Legends. 

That said: Everyone knows what will happen 
ifyoustep on the gold seal in the front of Gilman 
Hall, but how many people know what it says? 


6. One of the creepiest things about the Homewood campus (aside from the 
overwhelming numbers of pre-meds) is the fact that the remains of an actual 
person reside in one of the buildings. Namely, the ashes of Ira Remsen reside 
in Remsen Hall. While the QM concedes that it is not as creepy as ifit was the 
mummified body of Ira Remsen, she still thinks it odd that someone would 
want to have their ashes locked in a vault, rather than, say, mixed in with 
Wolman’s powdered mashed potatoes on Thanksgiving (which is really a 
better way to stay connected to the student population). 

In any case — what will happen if Ira Remsen’s are removed? 


7. The origin of one of the QM’s favorite words is clouded by the untruth 
ofan Urban Legend. Who hasn’t heard that “fuck” started out as an acronym? 
In reality, “fuck” probably comes from similar sounding words in various 
Germanic languages [Middle Dutch, fokken = “to thrust, copulate with” or 
Norwegian dialect, fukka = “to copulate”]. 

What acronym do people often say gave rise to the word? The QM knows 
of two — one gets you a right answer, two gets you a bonus. 


8. This is one of the most heavily disputed Urban Legends. Millions claim 
it happened, but Bob Eubanks has offered $10,000 
to anyone who can come up with proof, and so far 
noone has claimed the prize. In any case: Picture 
it. “The Newlywed Game,” in a time before 
Howard Stern and Jerry Springer. The gist of the 
game is that Bob Eubanks (the host) separately 
questions a new husband and a new wife, and, if 
the couples’ answers match, they win fabulous 
prizes. One of Bob Eubanks’ favorite questions 
was “Where is the wildest place you've ever made 
whoopee?” In this much disputed case, the man 
comes up with something close to normal (“In 
the back of the car,” for example). The wife’s 
answer is a little more off-color. 

What does she think is the wildest place they 
have ever done it? 


9. According to Urban Legend, what language almost became the official 
language of the United States, and missed being voted in by only one vote? 


10. “Please put your name at the bottom of this e-mail and forward it to as 
many people as possible. Little Tommy, who was born without skin, desper- 
ately needs to move out of the Dust Bowl, but his family is too poor. He spends 





his days wrapped in Saranwrap and will soon die unless we come to his rescue. 
Bill Gates and Harrison Ford both said that if this petition gets 100,000,000 
signatures, they will pay for Little Tommy’s skin transplant. If you don’t 
forward this petition, your computer will be attacked by a virus, the govern- 
ment will start charging five cents per e-mail transaction, and you won't have 
sex with anyone but your right hand for five years.” The Internet has been one 
of the biggest propagators of Urban Legends, because anyone with an e-mail 
account and an IQ of less than 100 can pass a forward such as this onto 
hundreds of people with the mere click of a button. - 
What are e-mails like this called (other than really annoying)? 


11. Baltimore is often unfavorably compared to New York City, but there 
is one thing you have to give Charm City credit for: The only dangerous thing 
floating around in its sewers is sewage. Back in the day when people were 
stupid, it became in vogue for stylish New Yorkers to import certain reptilian 
pets from the Florida Everglades. When these baby reptiles passed out of the 
“small and cute” phase and into the “sever your limbs in one bite” phase, they 
were flushed into the sewers, where they grew into huge, mutant versions of 
their Florida cousins. 

What kind of reptiles are rumored to lurk in the NYC sewers? 


Bonus: Whatis so unusual about these reptiles, other than the fact that they 
are huge, and mutant, and living in the sewers of America’s biggest metropo- 
lis? 


12. There are alot of Urban Legends about Coca-Cola: Thatit is an effective 
spermicide; that a tooth left overnight in a bottle of Coca-Cola will dissolve; 
that Coca-Cola used to contain cocaine; that Coca-Cola used to be green; that 
combining Coca-Cola with aspirin will get you high; the list goes on and on 
(and on and on). 

Of the five urban legends listed above, which one is actually true? 


13. Little Mikey, the vaguely stupid looking child whose likeness graced a 
million cereal boxes, became fa- 
mous by eating Life Cereal (and 
liking it!!!). He was later tragi- 
cally killed, the Urban Legend 
goes, after consuming a combi- 
nation of what two foods? 


14, Richard Gere became 
famous as an actor by bedding 
down with a beautiful prosti- 
tute in Pretty Woman. He later 
became famous asa pervert by 
allegedly sticking what in his 
posterior? 


Congratulations to Toby 
Stern, whose massive list of 
phobias garnered him the win- 
ning Quiz entry this week. 
Happy Coming Out Day, Tob! 
Stop by the Gatehouse to pick 
up your prize. 


ANSWERS TO LAST WEER’S QUIZ 

1, Diagnostic and Statistical Manual - Fourth Edition 

2. A psychiatrist 

3. As Good As It Gets ; 

4. Obsessive-compulsive disorder (OCD) 

5. Julianne Moore 

Crazy Bonus: Albert Fish 

Oscar Bonus: ‘One Flew Over the Cuckoo’s Nest’ and ‘It Happened One Night’ 
6. Neil Young 

7. Crazy Horse 


8. Ken Kesey 
9. Schizophrenia 
10. a 5 \ 
b 2 
c 3 
d 1 N 
e 4 \ 
11. Syphilis 


12. Chinese Water Torture 
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The Johns Hopkins News-Letter 2000 Dining Guide 


Eat well or suffer ,. 
the consequences | 





Dear readers, 

The last time we wrote you a letter, it was in the Cover Letter. Remem- 
ber Orientation? We didn’t think so. In the intervening month or so, you 
have mostlikely been very busy with classes, work and “social activities.” 

You freshmen may nothave noticed yet, but upperclassmen willagree 
that as time passes, students at Johns Hopkins go through a process of 
lowering their standards. An organized desk filled with fresh supplies 
becomes a pile of junk including dirty clothes, newspapers, stray pages 
of class notes and perhaps some empty soda cans. Parties in warm 
suburban backyards with your friends become paying for the privilege 
of shimmying your way down a flight of rickety stairs into a pit of 200 
sweaty strangers, all drinking Beast. Mom’s home cooking yields to the 
queasy fulfillment provided by Terrace. And don’t get us started on 
sleep. 

It doesn’t have to be this way. Sure, you are broke already, but that 
doesn’t give you an excuse to be swallowed up by the Hopkins void. 

Scrounge your change, save a few dollars by not doing laundry and 
Xerox at 50 percent to use half the paper. Do whatever it takes to treat 
yourself to something nice. As this issue implies, we suggest food: You 
will not get carded and going out for a meal is something about which 
you can actually tell your parents, unlike that incident in Remsen last 
weekend with the goat (and you thought nobody knew). 

Speaking of goat, Paolo’s in the Inner Harbor has great goat cheese 
ravioli. How about that! 

Yeah, Baltimore’s crime rate is bad and almost everybody is on drugs, 
but that doesn’t mean that you can’t dress up and pretend you aren't 
surrounded by mile after mile of urban decay. Go ahead, splurge on 
some chicken tikki masala, matzoh ball soup, or osso bucco. Spending 
$20 ona good meal once in a while is worth it, even if it means forgoing 
a haircut (you know, a mullet is a real conversation piece). 

You'll come up with many excuses not to go out, like not having 
money, a place to go or a date to go with. Well, the N-L can help you out 
with the latter two. 

We can’t make you pinch pennies, get a job or blackmail your room- 
mate, but we can recommend some nice places to eatand places to avoid. 
We even sorted them by cuisine. So, you now have no excuses. What, 
you want us to chew your food for you? That’s gross, you sick freak! 

Of course, making the whole “eating” thing so easy for you was not that 

easy for us. That’s why we would like to thank Photo Editor Ana 
Zampino for going way above and beyond the call of duty in the suspi- 
cious absence of her co-editor, S. Brendan Short for all the management 
and of course Chiefs Tom Gutting and Chris Langbein. 

Eat, drink and be merry, for tomorrow, you have section in Bloomberg 
at 8 a.m. 

And by the way, about the having no date thing: Many eligible and 
literate N-L staffers are currently single. 











Bon Apetit, 
Charles Donefer and Natalya Minkovsky 
Special Issues Editors 


P.S. Happy birthday Mary Ellen! 
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Aslice of NYC 


in Baltimore 


By Charles Donefer 


I am a pizza snob. Having 
grown up wolfing down slices of 
the best pizzeria pizza in America 
(in my opinion), I usually sneer at 
the provincial imitations I find 
outside New York City. Sure, I 
will eat Domino’s or Papa Johns 
when itis 1a.m.andI am hungry, 
but I will not be happy about it. I 
was convinced, in my own smug 
way, that Baltimore pizza would 
never compare to Big Apple Fare. 
I have been proven wrong. 

Wandering around Mount 
Vernon looking for a bite to eat 
one night, I ran across Never on 
Sunday, a greasy spoon joint on 
the corner of Charles and Read 
Streets. I sauntered in, ordered a 
slice and a coke, waiting to be 
disappointed by sub-par pizza as 
usual. It did not matter; I was 
hungry. Upon receipt of my slice, 
I was very surprised to find out 
that it was not too small, smelled 
good and the cheese did not have 
the unnatural yellowish hue of 
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NEVER ON SUNDAY 


829 N. Charles St. 


Phone: 410-727-7120 

Price: $1.84 per slice 
Location: Mount Vernon 
Hours: Mon. -Sat. 7:30-3 a.m. 


carpenter’s glue. The slice was 
fresh and hot. It was made, prob- 
ably in the last hour, from fresh 
ingredients. It was excellent. Fi- 
nally. 

Never on Sunday is open until 
3 a.m. on every day of the week 
except for, you guessed it, Sun- 
day (whenitis closed.) Aside from 
pizza, Never on Sunday has 
Greek, American and Italian spe- 
cialties and serves breakfast until 
11a.m. Ineverhad anything other 
than pizza here, but if it is any 
indicator, one would expect the 
other stuff to be good as well. 

I usually opt for takeout, but 
there are tables in the back and 
delivery is available, provided you 
are somewhere between 25th 
Street and the Inner Harbor. 

TEx 
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You guessedit. They are closed on Sundays. No pizza after church 
for you 
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Let’s make a Pizza Deal 


By Natalya Minkovsky 


Face it, Dorothy, you are not 
in New York anymore. You are 
not going to get that great New 
York pizza, no matter how hard 
you try. Sometimes you just have 
to settle. (Girls, for you this often 
applies to more than just pizza.) 
Itis especially hard to geta decent 
pizza if you do not have the time 
or energy to go out. Most delivery 
places will make you spend 20 
minutes on hold, 10 more trying 
to order and about an hour wait- 
ing for mediocre pizza. Not Pizza 
Deal. 

I first discovered Pizza Deal 
when my lactose-intolerant 
roommate was craving pizza late 
at night and every other delivery 
place had at least an hour wait. In 
the lobby of our apartment build- 
ing, we found a flyer for Pizza 
Deal. Neithermy roommate nor! 
had heard of this place, and the 
flier looked pretty sketchy. We 
took our chances. 

Based on the phone call, the 
place was too good to be true. To 
start, we were not put on hold. 








PIZZA DEAL 


519 E. 25th St. 


Phone: 410-889-9400 

Price: $7-$16 

Location: Somewhere near campus 
Hours: Sun.-Thu. 11-1 a.m.; Fri.-Sat. 
11-2 a.m. 


Then, the man on the phone was 
courteous and accommodating. 
(My roommate said that he 
sounded excited that someone 
actually called.) We ordered the 
special, a pizza with one topping 
and two cans of soda for $8.90. 
The choice of soda was Coke or 
Sprite, but when we asked for diet 
Coke he said he would see what 
he could do. He also promised 
that our pizza and sodas would 
arrive in a half-hour. Yeah, right, 
we thought, and settled in for a 
long wait. 

Imagine our shock when the 
delivery guy arrived only twenty- 
five minutes later with our pizza 
and two diet Cokes. Now, the 
main reason my roommate and I 
were looking forward to this pizza 
was that it was topped with green 


Our Papa John’s 
is not that hot 


By Steve Cocker 


You can’t go to JHU for long 
without eating Papa John’s pizza. 
Many Hopkins students come 
from regions of the country where 
Papa John’s simply does not ex- 
ist, so they probably think the 
pizza is actually pretty good the 
first time they eat it. 

And Papapizzaisprobably pass- 
able in most circumstances. But, 
honestly, ask yourself; How does 
the local Papa John’s even exist? 

The place isso understaffed that 
the same people who make the 
pizza handle the money and oper- 
ate the phones and computer ter- 
minals. It is too bad nobody who 
works there can spell unsanitary. 

The wait times for delivery are 
shocking. Going inis even worse, 
if you can believe that. People 
can stand right in front of the 
counter, waiting to place an or- 
der, while the cashier is taking a 
personal phone call and making 
faces at the patrons. Rude and 
surly are understatements. 

Arguably the most frustrating 
thing about Papa John’s is that the 





PAPA JOHN’S 


347 E. 33rd Street 


Phone: 410-243-7272 

Price: $8-$12 

Location: East 33rd Street 

Hours: Mon.-Fri. 10-3 a.m.; Sat.-Sun. 
9-3 a.m. 


prices are different every time you 
order. One day, a large cheese 
pizza is $6.99, the next $7.99 and 
sometimes even $10.49. Ridicu- 
lous. 

Better still is how the “Hopkins 
discount” seems to be valid de- 
pending on various arbitrary in- 
dicators such as the alignment of 
the planets, traffic patterns on 
33rd Street and whether or not 
Papa John and Mama John were 
doing the oldbump and grind the 
night before. 

Often, hold times exceed 20 
minutes on the phone. And they 
will not take any orders froma cell 
phone — not even for pickup. 
Why? Maybe because it is obvi- 
ous that they just want to be 
assholes and do not care at all 
about their customers. 





olives. Green olives are an unusual 
topping to put on pizza outside of 
the Middle East and Mediterra- 
nean. Most pizza joints, unless 
owned by someone from Israel or 
Greece, do not offer green ol- 
ives, only black ones, which give 
the pizza a completely different 
flavor. As far as I know, Pizza 
Deal is the only pizza delivery 
place that has green olives. 

(Pizza Deal’s menu also cov- 
ers subs, buffalo wings, pasta, 
salads, stromboli and a variety 
of side orders. They also have 
pick-up specials, with the small 
pizza costing $3.81 and the large 
$5.71.) 

Maybe the pizza was not 
that special, but the fact that 
Pizza Deal was polite, quick and 
had green olives really made our 
night. Shows how pathetic our 
night was to start with. A few 
weekslater, still impressed with the 
service I got last time, I decided to 
give them another chance. 
Mmm...green olives... 

The second time around was 
late on a weekend night, so I was 
not expecting the same service. So, 
when the woman who answered 
the phone asked me to hold for a 
minute, I did not expect her to get 
back to me anytime soon. How- 
ever,a minute later she wasbackon 
the phone and apologized for the 
wait. She seemed far moreconfused 
thantheman with whommyroom- 
mate had spoken, but still very po- 
lite. She seemed confused with the 
concept of putting green olives on 
one half of the pizza and pepperoni 
onthe other half. When I triedto go 
over the order with her, she asked 
me if this meant that I no longer 
wanted the green peppers. When I 
asked for one Sprite and one Diet 
Coke, she told me that they did not 
have Diet Coke and never have. 

Following this ordering process, 
Iwasnotexpectinganythingtoturn 
out well. I pretty much expected a 
pizza with both pepperoni and 
green peppers and two Sprites. 

Twenty-nine minuteslater, the 
delivery guy showed up with a 
pizza that was half green olives 
and half cheese anda Sprite anda 
diet Coke. There was also no gar- 
lic sauce like there had been the 
last time. Okay, so aside from the 
difficult ordering and the missing 
pepperoni and garlic sauce, ev- 
erything went well. Iwill definitely 
give Pizza Deal another chance. 
Maybe next time will be more 
like the first. Itis hard to give up 
ona place that has green olives 
and delivers in under a half- 
hour. 
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Tony Cheng’s beats cheap Chinese 
take out, but it'll cost you 


News-Letter Staff 


There are times when one 
more dinner special from 
Golden Crown won’t cut it any- 
more. When you realize that the 
sesame chicken, the orange 
chicken and the general’s 
chicken all taste the same and 
all taste like a Butterfinger. Then 
it’s time to get out of the rut of 
Charles Village Chinese food 
and betake yourself to Mount 
Vernon, for there you shall find 
Tony Cheng’s Szechuan Restau- 
rant, and lo, you shall be satis- 
fied. 

With it’s subdued lighting, 
elegant décor and excellent ser- 
vice, Tony Cheng’s is perfect 
for an intimate night out for 
two, or dinner with visiting par- 
ents. 

This isn’t exactly the place for 


a raucous dinner out with the 
gang, but for an excellent meal at 
areasonable price ina setting that 
is as far from Wolman as Balti- 
more is from Beijing, Tony 
Cheng’s is the way to go. 

Starting with an appetizer is 
amust. Particularly good are the 
dumplings. Perfectly steamed 
and served in a dark ginger 
sauce, they tempt the palate as 
well as the perception, as they 
are presented elegantly, with 
scallions sprinkled over the 
plate. Also highly recommended 
is the pu-pu platter, which in- 
cludes such delicacies as 
tempura shrimp, Chinese spare- 
ribs and spring rolls. The spare- 
ribs are served on a small table- 
top hibachi, allowing the diner 
to heat them according to indi- 
vidual taste. 

In the case of the popular 





TONY CHENG’S 
801 N. Charles Street 


Phone: 410-539-6666 

Price: $12-$17 

Location: Just south of campus. 
Hours: Mon.-Thurs. 10:30 a.m.-10:30 
p-m.; Fri.-Sat. 10:30 a.m.-11:30 p.m.; 
Sun. 1:30 p.m.-10 p.m. 


dish in a popular cuisine, there 
is always the danger that so 
many mass-produced, bas- 
tardized versions of it will be 
produced that a more elegant 
and subtle presentation canno 
longer be appreciated. Case in 
point: The Chinese dish called 
General Tso’s chicken, General 
Gao’s chicken, General Cho’s 
chicken, General Chao’s 
chicken or any number of such 
variations. After dish upon 
dish of sweet, slightly tangy 


chicken chunks from Chinese 
restaurants up and down the 
Eastern seaboard, how much 
more can one take? At least 
one, if it comes from Tony 
Cheng’s. 

The particular version of the 
dish served here is exceptional. 
The chicken pieces are not so 
heavily fried as to leave no meat 
within, the sauce is spicier, with 
the flavor of chiles not over- 
powered by the sweetness, and 
again, the presentation is beau- 
tiful, with chiles and carmelized 
orange rind sprinkled over the 
dish. 

Another entree worth sam- 
pling is the pork in ginger sauce. 
Served in a sauce thicker and 
stronger than the dumpling 
sauce, the pork itself is shred- 
ded and cooked to tender per- 
fection. It is accompanied with 


large pieces of scallion, which 
complements the taste of the 
pork very well. 

The service is more polite 
than friendly, but is excellent 
and fairly quick, particularly 
taking into account the quality 
of the food served. Both the 
check and the food were pre- 
sented in a timely manner, and 
our water glasses were always 
full. 

For such an excellent dining 
experience (and one so close to 
campus at that), the check will 
be a somewhat pleasant sur- 
prise, rather than a cause for 
alarm. 

The prices are quite reason- 
able, leaving no excuse for stu- 
dents all across campus to rise 
up, cast off the shackles of Chi- 
nese food and head over to 
Tony Cheng’s. 





If you want to hit inexpensive Chinese 


take-out, try these joints 


They're close to campus and cheap dinner specials will give you enough food for lunch tomorrow 


News-Letter Staff 
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DING HOW 
631 S. Broadway 


Phone: 410-327-8888 

Price: $9-$20 

Location: Along the main strip in 
Fell’s Point. 

Hours; Sun.-Sat. 11 a.m.-10:30 p.m. 


It is hard to pick out one good 
restaurant in the hodge-podge of 
eating and drinking establish- 
ments that is Fell’s Point, and in 
the case of Ding How, it is ques- 
tionable whether it is actually 
worthwhile. 

To be perfectly fair, every- 
thing sampled was off of the ap- 
petizer menu, but these were un- 
exceptional, particularly when 
one takes into account the vari- 
ety of options in the area. The 
egg rolls are good, a little on the 
greasy side, but what egg roll is 
not? 

Avoid the noodles in 


sesame sauce: They are bland 
and so uniteresting that they 
were mostly left on the plate, 
and not even brought home. 
They do have some intriguing 
lunch specials, so give them a 


try. 


EE 
GOLDEN CROWN 


3320 Greenmount Avenue 


Phone: 410-467-3213 

Price: $7.95 dinner specials 

Location: Three blocks east of cam- 
Us. - 

Hours: Mon.-Thurs. 11 a.m.-11:30 

p.m.; Fri.-Sat. 11 a.m.-12:00 a.m. Sun. 

12:00 p.m.-11 p.m. 


Golden Crown is essentially 
your standard Chinese takeout 
restaurant. 

It offers all the Americanized 
Chinese favorites, from Sweet 
and Sour chicken to Moo Goo 
Gai Pan, with the traditional egg 
rolls and wonton soup to start 
you off. Golden Crown does 
have an advantage, though, in 


the form of its dinner specials. 
For $7.95, you get a choice of 
appetizers, a bowl of soup, an 
entree and rice. 

The main entree is always 
good, but the fried dumplings as 
an appetizer are just to die for. 
Like so many Chinese places, 
don’t worry about the soup. It’s 
nothing special. 

Still, Golden Crownischeap and 
theygiveyouasolidamountoffood. 
Just do not go for it too often. Your 
arteriescanonlytakesomuch. Also, 
be sure to tip the delivery guy well 
because he is just so darn polite. 


ORIENT EXPRESS — 

3111 St, Paul Street : 

Phone: 410-889-0003 

Price: $6-$8 2 

Location: A quick walk south of cam- 
pus on St. Paul. - oo 
Hours: Sun.-Thurs, 11 a.m.-10 p.m. _ 
Fri-Sat. llam-Ilpm 


Orient Express is perhaps the 
archetypal Chinese food take-out 


establishment. It is cheap, it is 
greasy, and it excels in the area of 
mediocrity. 

If you dwell on these points, 
however, you you are neglecting 
the essence of Chinese take-out 
and the crux of the matter: Orient 
Express is cheap. Orient Express 
is close. And they use the cool 
white boxes. “Nuff said. 

Like Golden Crown, OEhooks 
you up with a sweet dinner spe- 
cial, but this one’s only $7.50. And 
you get a choice between white 
and fried rice! 

The food is good enough. 
Golden Crown might be a little 
better, but when you’re dealing 
with fairly crappy food, there’s 
no use quibbling. 

But, of course, the fried dump- 
lings are an exception. There’s 
just something about fried food 
that is always good. 

Anyway, youcan’t really com- 
plain about OE’s quality. Sure, 
the help isn’t all that nice. Sure, 
the food could be better. But, 


come on, it’s right down the street. 
Unless you're ass is really lazy, 
you can just walk over and get 
your meal within 10 minutes. 


PAUL CHEN 
2426 N. Charles Street 


Phone: 410-235-8744 

Price: $7-$9 

Location: Just south of campus. 
Hours: Sun.-Sat. 11 a,m.-11 p.m. 


Often referred to simply as “the 
yellow one” because of its bright 
golden menu, Paul Chen is actu- 
ally a cut (albeit a small cut) above 
your average Chinese take-out res- 
taurant. The menuisextensive. The 
moo shu beef is particularly good: 
tender and flavorful, the only com- 
plaint being that there are too few 
pancakes provided. Forkicks, read 
the ecstatic review that they reprint 
on the back of the menu. Just do 
notletit get your hopesup toohigh. 
While good, Paul Chen’s is cer- 
tainly no Tony Cheng’s, 
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Old Bay on bagels? 


Some things were just never meant to be put on bagels 


By Charles Donefer 


I consider myself pretty much 
adapted to Maryland life. I got 
used to omnipresent panhan- 
dlers, weeks of nothing but rain 
and being called “hon” by com- 
plete strangers. However, I still 
can not deal with Old Bay. This 
local spice has consistently ru- 
ined everything I have put it on: 
popcorn, chips, crab cakes, 
French fries, you name it. I have 
noidea where it comes from (pos- 
sibly the bay?), andI do not know 
what it is made of. All I know is 
that I hate it. Thus, I was shocked 
andamazed tofind bagels doused 
with Old Bay at Sam’s Bagels, the 
only bagel shop in Charles Vil- 
lage. 

For bagel purists, it gets even 
worse. Sun-dried tomato and 


LLOVE SAM'S BAGELS 
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SAM’S BAGELS 


3121 St. Paul Street 


Phone: 410- 

Price: $0.60-$5 

Location: Charles Village 

Hours: Mon.-Sat. 6 a.m.-3 p.m.; Sun. 7 
a.m.-3 p.m. 


blueberry flavored bagels were 
never meant to be. Even when 
Sam’s subdues its creative energy 
enough to make some traditional 
varieties, they screw it up. Pop- 
pies cover perhaps 98 percent of 
the surface area of the top of the 
poppy seed bagel. This is not an 
adornment, it is a shell. The ev- 
erything bagel I had on a recent 
Saturday morning had the “ev- 
erything” plugging completely 
the hole in the bagel. Ewwww. 
Beneath the excessive flavors, 


ieee 


SAM'S BAGELS 


[LOVE 


the bagel itself is doughy, like a 
bagel should be, but the crust is 
not very crunchy at all. The best 
bagels are doughy inside and 
crunchy on the outside, creating 
an interesting juxtaposition of 
textures, whichis not to be found 
at Sam’s. 

Compared to a real bagel 
mecca like New York’s H&H Ba- 
gels, the service is friendly (trans- 
lation: glacially slow). 

The atmosphere at Sam’s is 
not that bad. There are tables in- 
side and outside and an abun- 
dance of free periodicals to read 
while eating your New Age Ba- 
gel. Sam’s also has a variety of 
fancy coffee concoctions and 
Fresh Samantha drinks to wash 
down your cinnamon-raisin- 
sunflower seed-whatever flavor 
bagel. 
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Sam’s bagels might not compare with a bagel from NYC but at least there is a slightly smaller 
chance of getting shot on the way there. Oh wait. Reverse that. 


BREAKFAST IS THE MOST IMPORTANT MEAL OF THE DAY 





Which is why you should eat kids’ cereal. It is the ultimate breakfast food. Low in fat, high in sugar. And do not forget the artificial 
coloring. What else could you ask for? Here is a Natalya’s guide to some of the best cereals out there. (Remember, the generic 
equivalents are even better because they are cheaper and have more sugar!) 


Froot Loops - They just keep adding the 
colors. It’s a beautiful thing. 

Cinnamon Toast Crunch - You can see 
cinnamon and sugar in every bite. 
Frosted Flakes - Just like Corn Flakes, 
only covered in so 
can no longer tase the com. 





much sugar that you | 
COM. :-tie. -_.- Pops - They could use more sugat,.;. 


Trix - They are definitely not just for kids. 
Lucky Charms - That leprechaun is really 
scary, but the marshmallows make up for 
that. 

Count Chocula - Your blood will be so 
sweet, even vampires will be afraid of it. 
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Honey Smacks - |sn’tit so fitting for a 
Baltimore morning to start your day off 
with some smack? 

Fruity Pebbles - You know how most 
cereals pretend to have some nutritional 
value? Well, not this one. 
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By Natalya Minkovsky 


There were no bagels behind 
the Iron Curtain. I bring that up 
because I am not a bagel snob. 
The only bagels I really know are 
Baltimore bagels. Yes, Iknowthat 
for really good bagels you have to 
go to New York, but when you 
live in Baltimore, you work with 
what you have. Kosher bakeries 
have done great things for 
Baltimore’s bagels, but you donot 
have to be Jewish to know that 
Pikesville has the best bagels 
around. 

People from all over Baltimore 
City and County rave about Joan 
and Gary’s Original Bagel 
Co.(1496 Reisterstown Rd., 410- 
484-9102), an independent bagel 
shop where anybody who knows 
anything about bagels goes for 
his or her bagel needs. But, here at 
Hopkins, especially withouta car, 
we do not have the option of “in- 
dependent” bagels. Our choices 
are limited to chains or the frozen 
food isle. 

If you have to go to a chain 
bagel place, Einstein Bros Bagels 
is the one. What originated as an 
independent Princeton, New Jer- 
sey shop ten years ago is now a 
national, well-respected com- 
pany. But just because they went 
corporate does not mean that 
their bagels lost their flavor. 

Flavor, or specifically the vari- 
ety of it, is what is great about 
Einstein Bros Bagels. Not only do 
their bagels range from plain to 
potato to cranberry , their cream 
cheeses are original and delicious. 
With such unusual flavors as 
cappuccino and jalapeno salsa, 
the double whipped cream cheese 
is the best part having a bagel at 
Einstein Bros. 

It is interesting to see what 
bagel/cream cheese combinations 
you can come up with. Honey 
almond cream cheese on a blue- 





EINSTEIN BROS 


BAGELS 
4535 Falls Road 


Phone: 410-235-0766 

Price: $0.65-$6 

Location: Falls Road 

Hours: Mon.-Sat. 6 a.m.-5 p.m.; Sun. 7 
a.m.-4 p.m. 


berry bagel? Sun-dried tomato 
and basil on cracked pepper po- 
tato? Garden veggie andloxonan 
asiago? Go ahead, get as weird as 
you want. 

The Einstein Bros Bagels near- 
est campus is somewhat small and 
easy to miss, but when I went in 
ona Sunday morning it was very 
crowded. Einstein Bros smellslike 
a good bakery should, like fresh 
coffee and bagels. Everything is 
baked daily, including specialty 
breads and challah. If you do not 
have time to sit down and smell 
the Melvin’s Darn Good Coffee, 
everything is available to go. You 
can get a baker’s dozen bagels for 
$5.49, a container of flavored 
cream cheese for $2.75 andevena 
packet of high quality smoked 
salmon for $4.95. You can even 
take home some Darn Good cof- 
fee with you to brew later. 

The woman behind the 
counter was somewhat brash and 
impatient but I had my order in 
under two minutes, which was 
impressive considering how 
packed it was. 

So, if Sam’s and Dunkin’ Do- 
nuts do not float your boat and 
frozen Lender’s bagels make you 
cringe, try Einstein Bros Bagels 
The bagel snobs might still sneer 
at the slightly too-soft bagels and 
the bagel purists might be upset 
with the weird flavors, but I have 
yet to meet someone who hates 
honey almond double whipped 
cream cheese, or schmear, as 
Einstein Bros calls it. 
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Aren’t these bagels cute? Who cares? Just munch on them. 
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Steakhouses give you a home where 
meat and potatoes are stillking 


Vegetarians and healthy eaters have no 
place among cuts of thick, fatty red 
meat at Morton's and Ruth's Chris 


don’t know why the News- 

Letter puts out the Dining 

Guide. What the hell use is 

all this talk about different 

foods? Steak is the only 
thing worth eating. 

Of course, as editor-in-chief, I 
should have some say in these 
decisions. But I realize that if we 
only put out a Steakhouse Guide, 
it wouldn’t be very effective. If I 
had my way, the Dining Guide 
would consist solely of this ar- 
ticle. 














TOMGUTTING 
From the Gutt 


We can’t do that, as our Spe- 
cial Issues editors pointed out to 
me, because — much to my cha- 
grin — some people actually pre- 
fer to eat things other than steak. 
Well, that’s their loss. But those 
among you who are enlightened, 
here’s my take on the steakhouses 
in Baltimore. 

Let’s not beat around the bush 
and start at the top. You’ve got 
two all-world choices for steak in 
Baltimore. Ifyouhave the money, 
you really can’t do better than 
Ruth’s Chris Steakhouse (on 
Water Street downtown) and 
Morton’s of Chicago (adjacent to 
the Baltimore Convention Cen- 
ter). 

Their prices are identical — 
about $31 for a 24-ounce porter- 
house or 20-ounce New Yorkstrip 
— and the menus are similar. 

You can get the usual assort- 
ment of steaks: New York strips, 
filet mignon, porterhouse, double 
porterhouse, sirloin and prime 
rib. Both also offer a few seafood, 
chicken and other alternative 
dishes, though I’ve never had the 
heart to try one. 


I've had the New York strip 
steak, porterhouse and prime rib 
at each location here. If you like 
red meat, any of these three will 
taste like heaven. 

Ifyou’re torn between the strip 
and filet mignon, get the porter- 
house because that gives you the 
best of both worlds (a section of 
strip and filet). 

The prime rib served on the 
bone, which is my personal fa- 
vorite, is just fabulous at both res- 
taurants. Cooked to a perfect 
medium rare (or, if you're lucky 
enough to get an end cut, me- 
dium), it melts in your mouth like 
butter. And they'll give you over 
20 ounces of it. 

Side dishes of potatoes 
(mashed, hashed brown, baked, 
etc.), asparagus, mushrooms, 
broccoli and other vegetables are 
large enough to share and always 
well-prepared. 

But there have to be some dif- 
ferences between these two red 
meat giants, right? I think so. 

Morton’s has always held a 
special place in my heart, and I 
think they are a half-notch ahead 
of Ruth’s Chris. The tenderness 
of the meat is the same, but I give 
Morton’s a slight edge because 
their steaks have alittle extra tang 
that you find in perfectly aged 
beef. 

Don’t get me wrong. I’m not 
saying that I would turn down a 
Ruth’s Chris steak. You can’t go 
wrong at this level. 

I’m also partial to the atmo- 
sphere at Morton’s, though that 
shouldn’t be a major factor in 
deciding where to go. Like any 
good steakhouse, both are dark. 
It helps you relax and concen- 
trate on eating. 

Morton’s, however, is a little 
smaller and more somber. You'll 
never find a place more serious 
about a steak. 

Any doubts about their seri- 
ous attitude vanish as soon as the 
waiter visits your table to present 
the menu. Theyshowyou samples 
of all the massive cuts of meat, 
vegetables and live lobsters. You 
just can’t beat that for manliness. 

The key at these top-of-the- 
line steakhouses, though, isto take 
your time and enjoy your food. 
There’s no need to be rushed. 
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Don’t be put off by high prices at Ruth’s Chris. The best red meat is always worth extra money. 


After all, you'll be paying $50 to 
$80 a person or more. 

If you're looking to eat good 
steak on the cheap, don’t bother. 
You can get a good steak or hunk 
of prime rib at the Mount Wash- 
ington Tavern or McCafferty’s 
(both in Mount Washington). 

The meatis a little lesser qual- 
ity, but nonetheless excellent. 
You'll still have to pay $15 to $20 
per steak. 

Ifyow’re really looking to save, 


McCafferty’s 

1501 Sulgrave Avenue 
410-664-2200 
Reservations recommended 


Michael's Steaks & Lobster 
House 


6207-09 Eastern Avenue 
410-633-6485 


Morton’s of Chicago — The 
Steakhouse 

300 S. Charles Street 

410-547-8255 

Reservations recommended 


the best option is going to the 
grocery store. Safeway, Giant and 
Superfresh offer pretty decent 
meat that taste good once you’ve 
grilled them. 

Better cuts of meat, such as 
New York strip, porterhouse (or 
T-bone) and filet mignon will al- 
ways be more expensive. Butlook 
for some sirloin or other steak 
values. 

If you're more ambitious, go 
to the deli case and ask for the 


STOP BY FOR A STEAK 


Mount Washington Tavern 
5700 Newbury Street 
410-367-6903 


Outback Steakhouse 
Three area locations: 


4215 Ebenezer Road 
410-529-7200 


615 Bel Air Road 
410-893-0110 


134 Shawan Road, Cockeysville 
410-527-1540 


Black Angus steaks. This is the 
closest you can get to steakhouse 
quality at home. 

Unless, of course, you call the 
Morton’s 800-number and have 
some raw steaks shipped to you 
at home. 

However you choose to tackle 
the dilemma of finding and af- 
fording the best steaks, always 
remember that steakhouses are a 
perfect place toeatoutwhen mom 
and dad come to visit. 





The Prime Rib 

1101 N. Calvert Street at Chase 
410-539-1804 

Reservations recommended 


Ruth’s Chris Steakhouse 
600 Water Street 

410-783-0033 

Reservations recommended 


Shula’s Steakhouse 

101 W. Fayette Street 

(At the Omni Inner Harbor Hotel) 
410-385-6601 

Reservations Recommended 
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For Pete’s sake! Have a decent breakfast! 


And that’s not all; Pete’s Grille serves up 
high-quality eats all day long, or at least 
until they close at lunch time 


By Tom Gutting 


Baltimore isluckyto have such 
a great diner. Pete’s Grille is one 
of those places every town should 
have, but none do it quite as well 
as Pete’s. 

Whether you're trekking in at 
6 a.m. after an all-night drinking 
binge or just looking for a quick 
meal between classes, Pete’s hits 
the spot. 

It’s worth waking up hungover 
just to chow down on a stack of 
syrup-soaked pancakes. 

Just be careful of long lines. 
Mornings — except on Saturdays 
and Sundays — aren’t too bad, 
but you might wait a few minutes 
around noon. 

Pete’s will cater to whatever 
you're in the mood to eat. And 
rest assured thatit’ll be served hot 
and fast. Breakfast is served all 
day, and they will probably cook 
youa burger at 8 a.m. if you want 
it. 

The service is always friendly, 





PETE’S GRILLE 


3130 Greenmount Avenue 


Phone: 410-467-7698 

Price: $3-$5, depending on how much 
you eat 

Location: It’s easy to find on the cor- 
ner of 32nd St. and Greenmount Ave. 
Just look for the line of people waiting. 
Hours: Mon.-Sat. 6 a.m.-2 p.m.; Sun. 6 
a.m.-1 p.m. 


too. Lou and Char, the owners, 
have worked hard to create a fam- 
ily atmosphere, and they’ll re- 
member you after you've gone in 
a few times. 

The only difficult thing about 
Pete’s is deciding what to eat. 
There’s plenty to choose from at 
either breakfast or lunch. 

Big, thick pancakes are perfect 
ifyou’re really hungry. It’s a chal- 
lenge to finish the regular stack of 
three. The omelets are great, es- 
pecially the western omelet. All 
the breakfast dishes are cooked 
with precision and speed. It’s al- 
most as much fun to watch Lou 
work the grill as it is to eat. 


Hash brownsare always popu- 
lar, so make sure to arrive early to 
get an order of them. They’re ex- 
cellent, though you might want 
to add salt and pepper. 

What to eat for lunch at Pete’s 
isa dilemma, too. They serve daily 
specials, whichare greatifyou want 
homestyle food and a lot of it. 

Turkey on Tuesdays and roast 
beef on Fridays are particularly 
good specials. They pile a plate 
high with generous helpings of 
meat, stuffing, mashed potatoes 
and your choice of two vegetables 
— carrots, lima beans, peas, corn 
and others. 

Two slices of bread are great 
for wiping up all the extra gravy 
on your plate when you're done. 

But Pete’s also offers great 
sandwiches and burgers. 

The hot ham and cheese and 
other grilled sandwiches are good, 
though less filling. 

The giant burgers are always a 
safe bet, as is the grilled chicken 
breast sandwich — but be pre- 
pared to wait a little longer for 
these to cook. 

Top notch fries and onion 
rings are perfect complements. 

Ifyou feel especially ravenous, 
go for the cheeseburger sub. It’s 


one-and-a-half hamburger 
burger patties served ona sub roll 
with lots of extra cheese. 

Don’t forget to save room for 
dessert, if you can. Pete’s offers a 
variety of cakes and pies that are 
pretty good. 

Or you can simply incorpo- 
rate dessert into your meal by or- 
dering a milk shake. They take a 
little while to blend, but with rich 
ice cream and whole milk, it’s 
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Contrary to what some Hopkins undergrads may think, Pete’s 
Grille serves far more than just breakfast. Go over and try it all. 


worth the wait. 

There’s no reason to worry 
about waiting at Pete’s. Lou and 
Char run a great restaurant. The 
people who sit at the counter are 
usually very nice, and the wait is 
rarely more than five or 10 min- 
utes. 

Hopkins students are lucky to 
have such a tasty, friendly and, 
most importantly, inexpensive 
way to eat well. 





Cafe Hon has Hampden- 
style home cooking 


By Ana Zampino 


“Hi Hon, table for two?” This 
quaint home-style restaurant is a 
microcosm ofall that is Hampden. 





Mismatched dining tables and 
chandeliers made of coffee cupsand 
saucers create the perfect homey 
atmosphere. ‘50’s dining meets 
Cheerswith friendly waitresses who 
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You can get copious servings of homestyle food in the heart of 


Hampden at Cafe Hon. 





CAFE HON 


1002 W. 36th Street 


Phone: 410-243-1230 

Price: $6-$12 for an entrée 

Location: On the Avenue in 
Hampden. 

Hours: Mon.-Thurs. 7 a.m.-9 p.m.; 
Fri. 7 a.m.-10 p.m.; Sat. 9 a.m.-10 p.m.; 
Sun. 9 a,m.-9 p.m. 


always know your name. 

Ifyouareinto good-oldhome- 
made cooking, this is the place 
for you. There are great salads 
and entrees that will stick to your 
ribs. Save room for dessert, 
though, because their pies, made 
with fresh whipped cream, are a 
must for everyone! 

Cafe Hon is a great place for a 
casual meal at affordable prices. 

The service is notoriously slow, 
so we hope youre not in a rush. 
But that is supposed to add to the 
charm of this Charm City institu- 
tion. If you get antsy, have a look 
around Hometown Girl, the store 
next to the restaurant. 





Double T eating 


A classic diner experience that will help 
you realize that Paper Moon blows 


News-Letter Staff 


A diner is more than justa grill 
that’s open 24 hours. Without 
friendly waitresses, tacky booths, 
jukeboxes and a whole bunch of 
truckers and drunks at two in the 
morning, an eating establishment 
is just another substandard restau- 
rant — a place where they move 
youin and out quickly, ask you not 
to smoke, then hit you with a hefty 
bill. (Think: Paper Moon.) 

The Double T Diner on the 
Pulaski Highway, though, fits the 
diner mold to a “T,” as corny as 
that sounds. After a night out, 
youcansitinabooth with friends, 
havea plate of fries, and talk com- 
fortably for the rest of the night, 
amidst fluorescent lights, pink 
plastic, and Frank Sinatra tunes. 

The Double T has a huge park- 
ing lot, because a lot of truckers 
stop by for a meal. The later it gets, 
the more bigrigs yousee lined up in 
the lot. That night, we sat across 
from some Canadian truckers who 


were fascinated by the South. 
The menusat the Double T are 
reminiscent of the 50s, only in a 
very tacky way. The roller-skat- 
ing girl on the greasy front cover 
smirks; she’s certainly not the in- 
nocent milk-shake-drinker you 
see on the Nifty Fifties menu. 
We asked about the policy of 
free refills of sodas, which is am- 
biguous. Turns out, it depends 
who’s working. Some people give 
you free refills on soda, some 
don’t. That is a definite minus. 
On the whole, the Double T 
Diner is not as great as I would 
like it to be. One of, if not the 
only, real diner around, I always 
hope my visits will be more heav- 
enly than they are. Despite this 
fact, I won’t stop returning. 
With amazing chicken-fried 
steaks, a down-to-earth clientele, 
and no hassles about sitting 
around at 3 a.m., the Double T 
remains a glimmer of hope 
amongst the faux-hipness of res- 
taurants such as the Paper Moon. 
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One woman's up-close look at Hooters 


By Cara Gitlin 


Hooters is a great place for a 
birthday party. Maybe not your 
six-year-old cousin’s birthday 
party. That is probably better left 
to Chuck-E-Cheese. But for a 
bunch of twenty-year-olds, it is a 
fun time. The occasion of my last 
visit was a birthday. The guest of 
honor had requested that she be 
taken to Hooterssoshewouldhave 
a good story to tell. The rest of us 
just thought it would be funny. It 
turned out to bea good place to go 
witha big group of people to eatlots 
of greasy food and be really loud. 
At Hooters, you can be as loud as 
you want; it is not like someone at 
the next table is going to be of- 
fended. People do not get offended 
easily at Hooters. 

lam warning you, though, that 
the waitresses are skanky, even 
for Baltimore, so do not go in there 
expecting wholesome long-legged 
beauties. These are not high-qual- 
ity Hooters girls. Itwasa bit ofalet- 
down. I was expecting them to be 
more wild. I think that the wait- 
resses need to be a little more en- 
thusiastic; they owe their patrons 
that much. They should be ex- 
cited to be Hooters girls. 

The foodisjust what you might 





HOOTERS OF 


HARBORPLACE 
301 Light St. 


Phone: 410-244-0367 

Price: $9-$14 

Location: Inner Harbor 

Hours: Mon.-Fri, 11 a.m.-midnight; 
Sat. 11 a.m-1 a.m.; Sun. 11 a.m.-11 
p.m. 


expect; itis about one (small) step 
up from a sports bar. Just keep 
telling yourself that you are pay- 
ing for the atmosphere and that 
you did not go there for the food. 
You cannot make a trip to Hoot- 
ers withoutsomeone ordering the 
wings; you can get individual por- 
tions or just order one big-ass tray 
for the whole table. [hada Caesar 
salad that was surprisingly tasty. I 
was not expecting much in the 
way of top-notch vegetables, but 
it was a pretty decent salad. You 
can get burgers and fries or vari- 
ous simple chicken dishes; it is 
nota terribly extensive menu, but 
you should be able to find some- 
thing to eat while you laugh at 
how dumb the waitresses are. 
Just do not expect any spe- 
cial treatment if you go there for 
your birthday. Cake? Yeah, 
right. Balloons? Nowhere to be 
seen. If you are lucky, you will 


get the chance to pose for pic- 
tures with the lovely ladies of 
Hooters that you can take home 
to Mom. And do not forget to 
pick up some lovely souvenirs. 
Youcan purchase T-shirts, beer 
mugs and all the typical bar-re- 
lated paraphernalia, like the 


“Honk if you love Hooters” 
bumper sticker. Hooters is all 
about the atmosphere, and, for 
some people, the over-priced 
food is worth it. 

While it is a good place to go 
with a big group of people, I 
would not recommend it for a 


date. I went there and laughed. 
There is really nothing incred- 
ibly offensive. I would not make 
a habit out of it, though. There 
is sucha thing as too much Hoot- 
ers. It should be for special occa- 
sions like birthdays, not a Friday 
night ritual. 
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Hooters in the Inner Harbor is a beacon for all those good, solid citizens who want nothing more 
than some excellent wings in a friendly atnosphere. Whatever. 





Get swanky amidst the candles at Louie's 


By Shannon Shin 


Good food, good music and 
good dancing: These words de- 
scribe Louie’s Cafe, located in the 
Mount Vernon area two blocks 


south of the Washington Monu- 
ment. Until last autumn, the res- 
taurant was called Louie’s Book- 
store Cafe and boasted a very 





“artsy” selection of readings. The 
place closed in October and fell 
under new management and new 
decor, only to re-open earlier this 
year to eager and curious patrons. 

Asthenameentails, Louie’s Cafe 
dropped the bookstore and re- 
placedit with alounge/dance floor. 
It is now common to see people 
either swing dancing toa live band 





ANA ZAMPINO / NEWS-LETTER 


Candy-flavored drinks and hot waiters — how can you lose? 





orsippingcocktailstoa sultry singer 
backed by a jazz combo. 

The darklightingand musichelp 
to create a sophisticated atmo- 
sphere, yet the crowd is casual and 
fun-going as is very evident if you 
sit at the bar, which serves great 
drinks. The art work along the up- 
per level’s walls are original and 
serve as conversation pieces. And 
the abundance of candles is nice, 
since candlelight is very flattering. 

But enough yapping about the 
visual and aural pleasures, let us 
discuss the food. When you first 
walk in, your eyes are assaulted by 
the extensive variety of desserts dis- 
playedina glass case. Ofcourse you 
could just opt for Louie’s excellent 
coffee and a raspberry truffle 
cheesecake, but why do that when 
the food at Louie’s is excellent and 
the alternative beverages unique. 

During my last visit to Louie’s, 
my friend and I started out with 
their hummus with pita wedges. 
Plentyofrestaurantsservehummus, 
but the chick-pea mash at Louie’s is 
memorable for both its flavor and 
the excellent presentation. Served 


on a black plate, the hummus is 
accompanied by artfully placed pita 
wedges, Kalmata olives and a 
sprinkle of paprika. This wasa great 
way to begin dinner. 

For the main entree, I had the 
vegetarian quesadillas along with 
an Oreo martini. The quesadillas 
were probably the best Ihave ever 
had, and they came with sour 


LOUIE’S CAFE 


518 N. Charles Street 


Phone: 410-230-2998 

Prices: $10-$15 

Location: Mount Vernon 

Hours: Sun.-Sat. 10 a.m.-midnight 


cream and salsa for that added 
kick. Instead of the more tradi- 
tional meat fillings, the quesadilla 
was piled with vegetables and had 
refried beans as its filler. The tor- 
tilla was nice and crisp without 
being soggy, which is the usual 
case for quesadillas. 

Butnothing at Louie’sis usual. 
Take for instance, the Oreo mar- 
tini. What other restaurant can 
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claim to serve such a beverage? I 
must admit I was a bit wary at 
first, but when I had my first sip I 
was overcome by the drink’s fla- 
vor and felt like I was having a 
vodka-soaked Oreo cookie. Yum. 

Karin, who accompanied me to 
Louie’s that night, ordered the 
chicken salad sandwich on marble 
ryewith pommesfrittes, the French 
term for fries. The chicken salad, 
she claimed, was rather good, and 
the bread’s flavor addeda nice con- 
trast to the chicken salad. The 
pommes frittes were really tasty — 
ladmitthatI stolea few— and! was 
surprised at how simple, yet flavor- 
ful, they were. 

The foodis great, and the service 
is surprisingly good. In particular, 
one waiter, Paxson, was memorable 
in both his good looks and attention 
to detail. Service aside, the wait staff 
was friendly and made it far too easy 
for us to agree to dessert and more 
beverages — something I do not 
need right now. But all in all, an 
evening at Louie’s Cafe is one filled 
with good food, good music and 
great service. 
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Sascha’s 527 serves up a unique 
menu of nouveau American cuisine 


One of Baltimore's top catering 
companies has burst on the restaurant 
scene with an interesting taste 


By Aaron Glazer 


Sascha’s 527 has broken into 
the Baltimore restaurant scene 
with a menu unmatched by any 
restaurant in its price class. Lo- 
cated about two blocks south of 
the Washington Monument at 
527 N. Charles Street, Sascha’s 
boasts an elegant, well-designed 
ambiance. The space, formerly 
occupied by an upscale hair sa- 
lon, boasts 20 to 25 foot ceilings 
and beautiful, trendy seating, in- 
cluding one eating area flanked 
by couches. 

Sascha’s dinner cuisine seems 
to be oriented around Chef 
Quinn’s production of sauces, 
which include pineapple peach 
salsa, Thai peanut, soy wasabi gin- 
ger, horsey creme fraiche, peach 
ketchup, apricot mustard and 
jalapeno mint red onion salsa, to 
name a few. 

The most exotic selections on 
the menu are classified as “Taste 
Plates,” known elsewhere in the 
restaurant world as appetizers. 
The two sampled by my party 
were the Indonesian Chicken 
Canes, marinated grilled chicken 
strips with the peanut sauce, and 
Portabello Fries, tempura-bat- 
tered strips of Portabello mush- 
rooms served with peach ketchup 
and gingered soy. 

The chicken strips were well 
cooked and served warm with the 
peanut sauce for dipping, which 
so good it was worth eating on its 
own. The tempura batter for the 
fries was of the quality one would 
expect from a fancy Japanese res- 
taurant, but even that was topped 
by the peach ketchup served for 
dipping. 

Having never tried any form 
of ketchup other than tomato, I 
did not know what to expect from 
peach, but tasting it convinced 
me that the ketchuping process is 
wasted on the tomatoes — Heinz 
will never compare to Sascha’s 
peach ketchup. 

Some interesting selections 
which we didnot sample included 
potato pancakes and caviar, 
topped with creme fraiche, three 
caviars, and smoked salmon; the 
“Acapulco High Rise,” spicy 


SASCHA’S 


527 N. Charles Street 


Phone: 410-539-8880 

Price: $7-$15 

Location: Two blocks south of the 
Washington Monument. 

Hours: Mon.-Wed. 5:30 p.m.-10 p.m.; 
Thurs. -Sat. 5:30 p.m.-11 p.m.; closed 
Sundays 


chicken layered with flour torti- 
llas, jack cheese, guacamole, and 
crme fraiche; and the “Cajun Co- 
conut Shrimp,” gulf shrimp in 
coconut beer batter with horse- 
radish marmalade and bayourice. 
The taste plates costs between $4 
and $8. Salads, including a great 
Caesar, a goat cheese souffle and 
a Tuscan cobb, are available for 
between $4 and $9, as are a daily 
soup and the ever-present sea- 
food bisque. 

The remainder of the menu 
serves as the dinner selections. 
Sascha’s three main categories are 
“Grills,” burgers and grilled sand- 
wiches, “Grilled Pizzettes,” pizza- 
like creations and the “Big Plates,” 
entrees ranging from fish to steak 
to pork. Among the grills, the su- 
preme burger, a “mound” of beef 
topped with whatever you would 
like, tops the list, followed by a 
grilled salmon club, served with 
bacon, lettuce, tomato, and dill- 
lemon mayonnaise. 

Also available is a Moroccan 
barbeque chicken sandwich, a 
tenderloin sandwich, and a veg- 
etarian delight for those not en- 
amored of the meat-filled menu. 
Along with the standard pizza 
toppings, Sascha’s serves up 
pizzettes with smoked chicken, 
artichokes, spinach, and many 
other features. The Big Plates, 
however, are the incomparable 
feats of the Sascha’s, second only 
to their appetizers. 

Our dinner selection was the 
grilled steak, an enormous ribeye 
steak with a southwester dry rub, 
served with a selection of any two 
sauces. The steak, of the melt-in- 
your-mouth variety, was cooked 
to perfection in its own sauces, 
then topped with sauted onions, 
and served with red potatoes and 
the vegetable du jour. Appetizing 
alternatives include the grilled 
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Sascha’s 527, two blocks south of the Washington Monument, will challenge your taste buds. 


pork loin, grilled salmon or grilled 
chicken, alime cilantro marinated 
chicken breast. Most “Big Plates’ 
are served with the choice of two 
sauces. Sandwiches run between 
$7 and $10 dollars; grilled 
pizzettes, $7 to $8.50; big plates 
from $12 to $15. 





Having never tried 
any form of ketchup 
other than tomato, I 
did not know what 
to expect from 
peach, but tasting it 
convinced me that 
the ketchuping 
process is wasted on 


the tomatoes. 





The late night cuisine menu, 
served from 11 p.m. to midnight, 
includes a number of the pizza 
dishes, some foccacio sand- 


wiches, a selection of salads, and 
some of the desserts. My first trip 
to Sascha’s occurred during the 
late-night cuisine. 

In addition, a grilled chicken 
focaccio and a standard mozza- 
rella pizzette, I was served the ul- 
timate Caesar salad, with fresh 
croutons and just the right 
amount of dressing. Late night 
cuisine was significantly less ex- 
pensive; four of us ate an enor- 
mous dinner for about $12 a per- 
son. 

To top off any evenings at 
Sascha’s, one must sample the 
desserts. The night in question, 
we sampled two desserts: a choco- 
late souffl topped witha raspberry 
sauce, warmedslightly, which was 
justthink enough to linger in your 
mouth with an amazing raspberry 
aftertaste, and a banana bundle, 
which tasted almost like a honey- 
filled baklava with a caramel and 
banana filling. 

On top of the unrivaled food, 
the service and atmosphere fill 
out the experience for a perfect 
evening. The wait staff, though 
often swamped with patrons, is 
extremely knowledgeable about 
menu selections, and goes out of 
their way to help you. Our wait- 
ress, Tanya, remembered us from 
our previous, late-night excur- 
sion. 


In response to inquiries as to 
theorigins of the building, she 
brought over a picture from be- 
hind the bar of the former hair 
salon that previously occupied the 
building. 

The wait staff is not without 
spunk, however. On the night 
of our first Sascha’s experience, 
the only other table was being 
rude and obnoxious to Tanya 
and at one point intimated she 
would “spit in their food.” In 
response, unlike most wait- 
resses, Tanya chewed them out, 
and they spent the rest of the 
evening apologetically begin- 
ning for her forgiveness. So do 
not forget: Be nice to your wait 
staff. 

Sascha’s is the prefect restau- 
rant for a leisurely, get-to-know- 
you date. Expect dinner to take at 
least an hour, more if you want to 
enjoy the atmosphere. They have 
a full-bar, as well as a long list of 
wines and beers. 

Sascha’s 527 was awarded Best 
New Restaurant in the City 
Paper’s Best of Baltimore Reader’s 
Poll. In that same edition, the CP 
staff named her catering com- 
pany, Sascha’s Catering, best ca- 
tererin Baltimore. With foodlike 
this, mixed with a congenial, el- 
egant atmosphere, you can defi- 
nitely see why. 
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[HOP Is as good as it gets 
within 5 miles of campus 


It's not Denny's, 
but IHOP is a great 
place even though 
it's not open 24 
hours a day 


By Matt O’Brien 


Despite the understandably 
poor reputation it has in some 
states, Denny’s is a beautiful 
place. No other location could 
make a caffeine-free, nicotine- 
free, serious person like myself 
so yearn to smoke a cigarette, or- 
der a battery-acid coffee and have 
multiple emotional moments at 3 
a.m. 

Unfortunately, the nearest 
Denny’s is not too close to cam- 
pus. You have 





IHOP 


5201 York Road (Govans) 


Phone: 410-433-8618 

Price: $5-$12 

Location: Turn left on Greenmount 
Avenue and keep driving. It’s on the 
right after a while. 

Hours: Sun.-Thurs. 7 a.m.-11 p.m5; 

open 24 hours Fri. and Sat. 


But really, the point is the 
food. They have many different 
kinds of pancakes. The key to 
IHOP is: Get the pancakes. Any- 
thing else, including the biscuits 
and gravy, the crepes, the Old- 
Fashioned Pot Roast and what- 
ever else they have, could very 
well be bad. 

Not to dwell, but the biscuits 
and gravy are in fact very gross. 
The soda is also good, especially 
the Coke. Evenif youare nothun- 


There are some other things 
about IHOP I probably should 
mention. 

The Pancake Kids, Rosanna 
Banana Nut and Chocolate 


Chip Charlie, are the IHOP | § 


mascots. If you have kids, 
which you probably do not, I 
am sure they will love them. 
Even if you are not all that en- 
thusiastic about them, how- 
ever, you will still feel comfort- 
able eating at IHOP. 

That is the great thing about 
IHOP: They do not give a damn, 
and still do a really super job in 
the end. You will always be satis- 
fied, and often full. In some ways, 
itis like a microcosm of America. 

Also, they have a contest 
called “Dream Up Our Float.” 
Last year the winner was 11-year 
old Sarah Machalk of Temple, 

Texas. She gets 





to drive pretty 
far to get there. 
The next best 
thing is IHOP, 
known in cer- 
tain circles 
(none that you 
would want to 
be in) by its full 
name, the In- 
ternational 
House of Pan- 





to ride the float 
she dreamed up 
at the Pasadena 
Tournament of 
Roses Parade. 
Sarah “chose 
as her theme a 
robotic cook 
which featuresa 
multi-limbed 
robot accom- 
plishing several 


cakes. household tasks 
IHOP should at once. Sarah 
be open 24 will ride aboard 
is I . her float in 
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these types of 

restaurants. The IHOP on York 
Road is tragically not open 24 
hours, perhaps because people 
started dying in quantity. Not in 
the restaurant itself, but in the 
parking lot, so they say. 

Despite this major letdown, 
IHOP still remains the premier 
restaurant within a five mile ra- 
dius of Hopkins. You can still 
go there for breakfast, for 
lunch, for dinner, or for all 
three. 

It is a nice place to go after 
you see a movie at the Senator, 
or before. It‘s also a nice place 
to go after church on Sunday 
mornings, Or, if you are not 
Christian, during church. In 
fact, atheists, Communists and 
others are welcome at IHOP. 
They will not spill coffee on your 
lap, no matter what you talk 
about. 


gry, and just go to [HOP to dis- 
cuss Wittgenstein with your hun- 
gry friend, have a Coke. You will 
not regret it. 

The service is also great, and 
is primarily led by one older 
woman who seems to be a man- 
ager or owner. If you are new or 
not paying attention, it can be 
confusing, since sometimes they 
do not actually wait on you. Be 
assertive. 

If there is a waitress or waiter 
you like, do not try to impress 
her/him with your IHOP loyalty. 
Some people like to use the maple 
syrup (they have regular, straw- 
berry, boysenberry, and butter 
pecan) to draw the letters I-H- 
O-P onto their pancakes. This is 
not cool. The service at York 
Road has an attractively Euro- 
peanaloofnessand so they prob- 
ably will not care at all. 


Day.” Frankly, 
though, if youlook at the draw- 
ing that Sarah made, and com- 
pare it to the one that the 
“THOP people” turned into the 
actual model for the float, there 
are some major differences in 
style. 

My question is, what kind of 
message is IHOP sending to Sa- 
rah about her artistic freedom? 
Nevertheless, next year’s contest 
is starting up soon, so ask your 
server about it — but be polite 
about it. 

Despite the fact that the York 
Road IHOP is one of the only 
IHOP’s in the country to close 
early (having something to do, 
like I said, with its phenomenal 
murder rate), I do not know 
what Baltimore could do with- 
out it. It is one of the best, most 
comforting restaurants I have 
ever been to. 
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Rocky Run can be a good time, and it’s just down the street. 


Rocky Run is fun 
close to home 


By Jason Gordon 


Rocky Run is a fun, good ol’ 
American-style restaurant lo- 
cated not too far from campus. It 
has sort of a TGIFriday’s sort of 
atmosphere, with a bar, televi- 
sions and regular tables. How- 
ever, while itis a chain restaurant, 
Rocky Run has its own personal- 
ized taste and atmosphere. One 
of its main decorations/themes 
would have to be hot sauce, as the 
entire room is surrounded by 
bottles that many people just walk 
up to and take for their own hot 
fun. 

The waiters at Rocky Run are 
courteous and enthusiastic, which 
is something that I really like in a 
restaurant. Nothing is worse than 
a waiter who does not care and 
just leaves youat the table waiting 
and twiddling your thumbs. The 
waitress who served my large 
party was always asking if we 
needed anything and was anxious 
to bring us our free refills on the 
soft drinks. 

One of Rocky Run’s most posi- 
tive aspects is its variety of food. 
For appetizers, there are nachos, 
crab dip, potato skins, chicken 
quesadillas, soups, and salads. 
These dishes usually range from 
$6-$10. Definitely try the various 
nacho dishes, like the “10 Men 
Dip.” But keep in mind that as an 
appetizer, they are still bigenough 
for a few people. 





ROCKY RUN 


3105 St. Paul Street 


Phone: 410-235-2501 

Price: $6-$17 

Location: If you can’t find it, you’re 
hopeless. 

Hours: Mon.-Thurs. 11 a.m.-1 a.m.; 
Fri.-Sat. 11 a.m.-2 a.m.; Sun. 11 a.m.- 
12 a.m. 


For dinner, there are all kinds 
of things to try. From the grill, 
you can order various chicken, 
shrimp, rib or steak dishes. These 
are pricier and range from $12- 
$17. For pasta lovers, Rocky Run 
has a variety of dishes ranging 
from $10-$13. Keep in mind that 
their pastas are mostly cream 
based; I wished they had some 
tomato sauce based dishes. 
Burgers and chicken fingers can 
also be found on the dinner menu 
at prices around $6-$8. The 
chicken fingers are a little too 
greasy for my liking. Rocky Run 
also has some miscellaneous 
things like chicken parmesan and 
many people’s favorite dish: 
Fajitas. There are also some nice 
salads and vegetarian dishes avail- 
able. 

In the dessert area, Rocky Run 
also hasa variety ofavailable tasty 
treats. These range from brown- 
ies, apple pie, key lime pie and 
apple crumb cake to fat-free 
cheesecake. For birthday parties, 
they will bring out a nice sparkler 

Continued on Page 22 
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The Hampden Burger King: An oasis of 
heavenly fast food in a desert of mullets 


Take it from one who knows; fast food 
has never been better for JHU students 


By Dave Pollack 


So, I was driving across 29th 
street the other morning, on my 
way to I-83, when all ofa sudden I 
saw it. The new Burger King. No 
more driving all the way to 
Towson for the best fast food on 
the planet. 

Now, you have to understand, 
Ilove this place more than the guy 
on the commercial who used to 
use that line. When I drive be- 
tween Baltimore and New Jersey, 
I purposely go out of my way to 
stop at Burger King instead of 
McDonalds. Though the fries are 
not as good, the hamburgers are 
better. And while this is probably 
partly psychological (because I 
love those broil marks painted on 
to the Burger) there is something 
objective to it. The smell of the 
flame-broiled burger is just ten 
times better than that microwaved 
piece of crap patty that Micky-D’s 
gives you. Anyway, I digress. 

Being that I was hungry on the 
morning that I passed this place 


for the first time, I decided to stop 
for breakfast. I parked the car and 
went inside for a bite. 

Let me tell you, this was a 
treat. First of all, there was no 
bulletproof glass on the server’s 
windows. That is unlike most of 
the fast-food places around 
here. I felt pretty safe (although 
there was some police activity 
at the door which I could not 
quite figure out). Second, the 
place was clean. I mean really 
clean. It did not smell like crap, 
the floor was not sticky from a 
recent spill that had not been 
cleaned up and it just felt like a 
normal restaurant. 

Another good thing was that 
the workers were actually nice. 
The woman working behind the 
counter was friendly, did not raise 
her voice in frustration because I 
could not make up my mindright 
away and was really helpful. 
When I ordered my food, which 
consisted ofan Egg McMuffin (or 
whatever Burger King calls the 
egg sandwich), home fries and 
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The new Burger King on 29th St. in Hampden is the pinnacle of fast food service and quality. 


pancakes, the woman let me 
know that the pancakes would 
not be ready for a while. While 
this does, in a way, defeat the 
point of a fast-food restaurant 
(the fact that the food was not 
ready—not that the woman was 
actually courteous) it was helpful 
because the woman gave me the 
option of getting the egg sand- 
wich first and not having to wait 


for all the food just because a por- 
tion of it was not yet ready. I took 
this option and sat down with the 
egg sandwich. In doing so, I real- 
ized another nice thing about the 
place: It was not very crowded. 
Now I do not know if this is a 
usual phenomenon, but it was 
definitely nice to sit there, finish 
my food and be able to just walk 
back up to the counter and get 


more food without waiting on 
line. (Though the womanlaughed 
at my abnormal appetite, it was a 
good-natured laugh and made 
the whole experience more com- 
fortable.) 

I finished my breakfast in 
peace and drove away satiated 
physically and mentally. It was a 
great experience that all people 
should have once in their lives. 





What? You mean! pay you to let me cook 


The Melting Pot lets you eat out 
and cook for yourself 


By Aaron Glazer 


Towson can boast being home 
to the world’s best-tasting upscale 
chain restaurant: The Melting Pot, 
A Fondue Restaurant. 

Be hungry when you go. Tocor- 
rectly eat at The Melting Pot, one 
must be prepared to partake of a 
four course meal. While each indi- 
vidual course is offered ala carte, to 
get the true effect, select the “Fon- 
due for Two” menu choice, which 
includes everything you need. 

The first course of the mealisa 
small dinner salad, designed sim- 
ply to wet one’s tastebuds. Rec- 
ommended are the Mushroom 
salad, a variety of fine mushrooms 
sliced and served over a bed of 
lettuce, and the California salad, 
alettuce, walnuts and gorgonzola 
cheese mix, served with a rasp- 
berry vinaigrette dressing. 

Upon completion of the sal- 
ads, a cheese fondue is served. 
For those of you unfamiliar with 


the cheese fondue process, it is as 
follows: A large pot is brought to 
your table. It is first filled with 
beer base, which is then mixed 


SES LE EE) 
THE MELTING POT 


418-410 York Road 


Phone: 410-821-6358 

Price: $35 

Location: Towson 

Hours: Mon.-Thurs. 5 p.m.-10 p.m; 
Fri.-Sat, 5p.m.-1}p.m.; Sun. 4 p.m.-9 
p.m. 


with cheese and spices of your 
choosing. Once the cheese is com- 
pletely hot and melted, you are 
given dipping items. Dipping 
items include various grains of 
bread, apples, celeryandother fruits 
and vegetables. Placeadippingitem 
on the skewer provided, smother 
the item in cheese, and eat. 

The cheese fondue is followed 
by the main course: Various 
meats, fishes and poultry pro- 
vided for your cooking pleasure 


ina bullion or oil base. Similar to 
the cheese course, a pot is filled 
with either oil or bullion and 
heated. Once itreaches the proper 
temperature, your server will 
bring over a plate with the cook- 
ing items. In general, thisincludes 
two forms of steak, shrimp, 
chicken and a fish. As well, it is 
served with an unlimited supply 
of vegetables to cook, and at least 
nine types of sauces. Cooking in- 
structions and timesare provided, 
but in general, skewer the food, 
and leave it in the base until it is 
well cooked. Once the item is fin- 
ished, dip it in one of the various 
sauces and eat. 

Personal favorites include the 
green gaudice, a cream cheese and 
chive-based sauce, the teriyaki 
sauce and barbecue sauce. It is a 
good idea to cookatleasttwo pieces 
at a time, as they take a couple of 
minutes to fully cook. I would rec- 
ommended the selection of a bul- 
lion base, for two reasons. First, the 





fish and meat simply taste better. 
Second, as one of my friends dis- 
covered, after it has finished cook- 
ing, the bullion itself is worth tast- 
ing. Give it a try. 

Chocolate fondue is the final 
course. There is little more that can 
be said about dessert, other than 
that it is a vat of hot milk, white or 
dark chocolate mixed with your 
favorite liquor and topped with 
nuts. Pound cake, strawberries, 
cheesecake, bananas and other 
fruits are provided for dipping. 
Chocolate fondueis reasonenough 
to eat at the Melting Pot. 






my meal in your restaurant? 


There is little comparable to a 
dining experience at the Melting 
Pot. Be prepared for dinner to 
take two hours, especially if you 
select all four courses. The atmo- 
sphereis very pleasant, withmood 
lighting, wooden seats and nice 
background music. If youarelook- 
ing for a nice anniversary meal, or 
simply are feeling rich and want to 
impress your significant other, this 
is the place to do it. Expect a full 
meal, including drinks, to run ap- 
proximately $70 for two people. 
Very few meals are worth $70, but 
this is certainly one of them. 

ie Nr ses 
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Bill Bateman’s Bisto has some great wings and waitresses. 


Bateman’s has 
lots of breasts 


By Steve Cocker 


The matchbooks at Bill 
Bateman’s Bistro feature the 
phrase: “Who is Bill Bateman? 
Who gives a shit?” Quite obvi- 
ously, this restaurant is for you, 
college student. 

Unsophisticated and unre- 
fined, Bateman’s is basically 
known for its wings. But there are 
many other often-overlooked as- 
pects of Bateman’s that make it 
an option for everyone, not just 
the wing-lover. 

For example, the hot wait- 
resses. Honestly, when you go to 
JHU, watching all those Towson 
and Loyola sluts is like being akid 
in a candy store. A candy store 
with beer. 

The bar is enormous and the 
game is always on. Plus there 
are lots of TV screens with which 
to ignore your date. Further, the 
Bateman’s menu is terrifically 
broad. From great starters, 
soups, salads, burgers and other 
entrees, there is something for ev- 
eryone — even the vegetarians. 

Conventional wisdom recom- 
mendsthatyoutravel to Bateman’s 
in packs. This affords you the op- 
portunity to sample from all over 
the menu. Plus, ifeveryone attacks 
the bar at once, someone is bound 
to make it through the wall of 
people to the taps. 

Their nachosare so good that 
N-L staffers have in the past been 
told by their hottie waitresses 
that Bateman’s has run out of 
chips. Who runs out of chips? 
People with damn good chips, 





BILL BATEMAN’S 


7800 York Road, Towson 


Phone: 410-296-2737 

Price: $10-$15 

Location: Between the Towson cam- 
pus and the mall — right where you 
want to be 

Hours: Mon.-Sat. 11 a.m.-1 a.m.; Sun, 
10 a.m.-12 a.m. 


that’s who. 

And those wings, for the most 
part, are worth the wait. Their 
really spicy wings are actually 
spicy, so do not underestimate 
Bateman’s and assume that just 
because every other wings place 
in this fucking city cannot pro- 
duce any zing on the wing, 
Bateman’s will not be able to 
keep you breathing fire all night. 

Bateman’s even hasan arcade 
now, so it tends to attract some 
high-schoolers. The influx of 
jailbait makes for some great en- 
tertainment. There are few bet- 
ter ways to spend an evening 
than chomping down wings and 
a cheese steak, and watching 
little Curtis try to hit on Mandy 
but get rejected because his mom 
makes him wear his headgear. 

Alternatively, you could just 
stay home and watch football, but 
even then youcan order wings for 
take-out and enjoy themat home. 
Honestly, though, it often seems 
as though the whole place is just 
built in and around the aura of 
the all-you-can eat wings night 
every Monday, which rules. No 
matter which way you cut it, 
Bateman’s is some good shit. 





Phillips ain’t so bad fora 
Baltimore tourist trap 





PHILLIPS 


301 Light Street 


Phone: 410-685-6600 

Price: $15-$35 

Location: Harbor Place Light Street 
Pavilion 

Hours; Sun.-Thurs. 1] a.m.-9:30 p.m; 
Fri.-Sat. 1] a.m.-10:30 p.m. 


By Liz Steinberg 


Before I begin, I must say, for 
the record, that Phillips Seafood 
is paying for my textbooks this 
year. And part of my tuition. No, 
the restaurant does not offer a 
scholarship program, so far as I 
know. I got my cash the old-fash- 
ioned elbow grease way: the “may 
I take your order?” — “so where 
are you from?” — “would you like 
fries with that?” way. I spent my 
summer working in a tourist trap, 
because with its 870-person capac- 
ity and four other branches within 
the Harborplace Light Street Pavil- 
ion alone, that is what Phillips is. 

Phillips, Ocean City’s home- 
grown seafood giant, embodies 
the stereotypical regional spirit: 
the fisherman, up at 6 a.m., out 
on the Chesapeake in his sailboat, 
fishing nets in hand. Or bucket 0’ 
seasoned crabs on the waterside 
before the baseball game. 

However you would like to see 
it, Phillips features an array of crabs, 
fish fillets, shellfish, steaks and, well, 
crabs. Entrees come straight-up, 
home cookin’ style, served along- 
sideahandfulofveggiesandascoop 
of mashed potatoes. 

The food itself is reasonable, 
albeit a little pricey. Entrees in the 
sit-down restaurant range from 
$15 to $35, and sandwiches and 
salads are between $6 and $12. 
Drinks are as much as $8 apiece 
and frequently come in a souve- 
nir glass. While the food does not 
win the restaurant any ‘Best of 
Baltimore’ awards on a regular 
basis, it is pretty good eats and, at 
the very least, filling. Ifyou get an 
entree, expect to take part of it 
home. 

Phillips is known for its crabs, 
although admittedly, the major- 
ity come from East Asia. But that 
is true with any of the local crab 
houses. Regardless, the crabmeat 
itself is wonderful. It comes in an 
array of dishes, from the most 
basic crab cakes (broiled or fried) 
to the slightly larger (and meatier) 
crab cakes to crab meat sautees to 


softshells to crab imperial (crab 
meat in a rich, creamy sauce). 

If you have extra time and en- 
ergy, get a bucket of hardshells 
and go at it right there on the 
table. The tables are all wood, and 
they are all pretty solid, being 
made to withstand the impact of 
mallets on shells. 

Phillips offers a handful of 
other fish, from the buckets of 
mussels or clams to the lobsters 
in various degrees of intactness 
(full Maine lobster down to lob- 
ster claw scampi) as well as tuna 
steak and the occasional rockfish 
and/or swordfish when in season. 
And you can get any of it stuffed 
with, well, more crabmeat. 

Tostart off dinner, Phillips fea- 
tures a cream of crab soup and a 
crab and spinach dip. Both are 
incredibly rich. Aside from the 
cream of crab, lobster bisque is 
frequently the soup of the day and 
is comparable in quality. The crab 
dip comes ina toasted bread bowl 
with crackers for dipping. It is 
something that the wait staff tries 
to push on larger groups. In the 
rich-but-not-too-filling category 
is the mushroom caps, stuffed 
with a creamy mix of crabmeat 
and also a good choice. 

Forlighter dining, gowithasalad 
platter — you will get a large bed of 
lettuce, fruits and vegetables topped 
with a crab/shrimp/seafood salad. 
Or pick a sandwich for a manage- 
able quantity of the fillet or salad of 
your choice. 

Ifyou do notlike seafood, there 
is a chicken sandwich, a chicken 
Caesar and a few hamburger/ 
steak items. I am a big fan of the 
Caesar salad. For the most part, it 


is all pretty standard fare. 

Ifyouarea vegetarian, Phillips 
does offer an option aside from 
French fries. You can probably 
get a better veggie-cake some- 
where. 

After the meal, if you did not 
fill up on anentree, fitina dessert. 
Also in very generous portions, 
none of the cakes are baked in- 
house, but they are good none- 
theless. Cheesecake, Derby pie 
and White Russians (chocolate 
cake with Kahlua cream filling) 
are usually options. Otherwise, 
there are some pretty rich mixed 
drinks (peaches ‘n’ cream), ice 
cream or coffee (Do not ask for 
espresso, though. It comes froma 
plastic bottle). 

The clientele changes ona day- 
to-day basis. Sunday afternoons 
the over-60 crowd packs the 
house to hear the live oldies band, 
and weekend nights, the folks in 
the bar are singing “American 
Pie” well into the early morning 
hours after the majority of the 
wait staff has left. Otherwise, 
Phillips usually gathers a good 
handful of people from whatever 
convention is being held down- 
town or whichever team is play- 
ing the Orioles. 

So, should you go to Phillips? 
Some of the smaller and less vis- 
ible seafood restaurants are defi- 
nitely better. However, ifyouhave 
been strolling through the Inner 
Harbor, it is a weeknight so the 
line at the door does not stretch 
around the corner (Phillips does 
not take reservations) and you 
are in the mood for some crabs, 
Maryland-style, then come onin. 
Just ask for a table with a view. 


HARBOR FOOD THAT’S WORTH IT 





So you live in Baltimore Shitty now, and you want to figure out where to eat while 
tourist-watching. Well, you're in luck. N-L staffers have spent more money than you 
can imagine at all those places down at the harbor, so pay attention and you'll save 
some green. The top ten places to eat at the harbor: 


1. Cheesecake Factory 

Everyone knows it’s the best. 

2. Hooters 

Tits. 

3. Paolo’s 

Goat-cheese ravioli? They get points for 
that. 

4, Rusty Scupper 

Bloomberg could barely afford to eat 
here, but it’s pretty good food. 

5. Phillip’s 

See above. 


6. The Fudgery 

FUDGE! ‘Nuff said. 

7. ESPN Zone 

Honestly, overrated. Too many guys; not 
enough women. Er, women that count 
anyway. 

8. Pizzeria Uno 

Waits suck, but the pizza will do. 

9. California Pizza Kitchen 

Whoa, dude .... it’s like, pizza, man. 
10. Baltimore Brewing Co. 

Beer. It’s what's for dinner. 
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Reasonable prices make Amicci’s in Little Italy an attractive draw for college students on a date. 


Amicci’s is one of many 
tasty stops in Little Italy 


By Patrick Deem, Jr. 


Pleasant setting, 
reasonable prices 
are good for a 
college budget 


AMICCYS 


231 S. High Street 


Phone: 410-528-1096 

Price: $10-$25 

Location: In the heart of Little Italy. 
Hours: Mon.-Thurs. 11:30 a.m.-10 
p.m.; Fri.-Sat. 11:30 a.m.-11 p.m.; Sun. 
11:30 a.m.-10 p.m. 


Baltimore’s Little Italy is filled 
to the brim with delectable 
choices for a meal. Choices range 
from the exquisite and the expen- 
sive to the perhaps more ordi- 
nary. There is something for ev- 
eryone, but sometimes it’s hard 
for college students on a budget 
to find value. 

One restaurant, however, 
combines exciting food with a 
load that is not too heavy on the 
wallet. Amicci’s Restaurant is of- 
ten overlooked by passing driv- 
ers, but for the initiated it is well 
worth the search. 

When you first enter, it looks 
as though the entire restaurant 
is contained in a room about 


the size of my freshman single 
dorm room. I was pleasantly 
surprised when I was led to the 
back and a whole other section 
greeted me. 

The small atmosphere lends 
itself to a certain level of cozi- 
ness and the staff's friendly de- 
meanor truly makes one feel that 
they are having a meal at home. 
The pictures of Italy and the 
Godfather adorning the walls 
create an atmosphere ripe with 
conversation topics, which 
makes it an ideal restaurant for 
a date. 

The food perfectly compli- 
ments the overall feeling. For 
starters, the Pene Rotundo is not 
to be avoided. It is a bread bowl 
covered ina garlic sauce with sev- 
eral large gulf shrimp on top. 

From there, the entree se- 
lection is fairly wide, although 
the wine list is not. There is 
traditional Italian fare, like 
the chicken parmigiana, 
which is quite delicious in its 
own right. 

The portions are very ample 
and fairly inexpensive. Amicci’s 
features six different wines, three 
reds and three whites, all reason- 
ably pricedandsurprisingly good. 
For a dinner for two, depending 
onwine, one can expect the bill to 
be around $50.00 including the 


tip. 


Overall, it is a fantastic dining 
experience and one that is con- 
ducive to relaxation and conver- 
sation. Their emphasis on the ca- 
sual dining experience is achieved 
perfectly. 

The one drawback is that they 
do not take reservations, so one 
must wait in the little entryway. 
This, however, is not as bad as it 
would seem since everyone else 
who is waiting is anxious to relax 
and have a good time as well. The 
relatively low price and the atmo- 
sphere alone make it worth the 
wait, but the deliciousness of the 
food make Amicci’s an offer you 
cannot refuse. 





Olive Garden can't 
shake astick at 
Chiapparelli’s 


By Tom Gutting 





CHIAPPARELLIS 
237 S. High Street 


Phone: 410-837-0309 

Price: $10-$20 

Location: In the heart of Little Italy. 
Hours: Sun.-Thurs, 11:30 a.m.-10 
p.m.; Fri.-Sat. 11:30 a.m.-12 a.m. 


There are many restaurants to 
choose from in Little Italy, and 
most of them are pretty similar. 
Of course, that does not really 
matter when most of them oper- 
ate at such a high level. 

Chiapparelli’sis as goodasany 
place in Little Italy. Its menu has 
not changed in years but it does 
not need to. 

The kitchen sticks to strictly 
Italian dishes. They do not cook 
with a lot of flair. They just serve 
damn good food. 

A full range of pasta and meat 
dishes are at your disposal, and it 
is difficult to decide what to eat. 
The chicken and veal parmigiana 
are first-rate and cover a large 
plate. Butthey are servedalacarte, 
so you might want to order a side 
of spaghetti or, even better, the 
steamed spinach. You can find 
any traditional pasta dish on the 
menu, such as lasagna, spaghetti 
and meatballs and fettuccine 
alfredo. All are expertly prepared 
in large portions. 

But if you are tired of the old 
Italian staples, branch out. 
Chiapparelli’s has a wonderful va- 


riety of clever, original dishes. 
“Miss Ruth’s Ravioli” is particu- 
larly good. It is a blend of scal- 
lops, crab and shrimp stuffed into 
five large ravioli and topped with 
acream sauce. Itis usually enough 
for two to share. 

Every entree is served with 
crusty, homemade bread and a 
remarkable salad. The bread is 
hot and delicious, but is some- 
times slightly burnt on the bot- 
tom. That is not all bad because 
you do not want to fill up too 
much before your entree arrives. 
The salad shows you what the 
Olive Garden would serve if it 
were any good. It is made out of 
iceberg lettuce with tomatoes, 
peppers, cheese and a touch of 
choppedegg mixed in witha light, 
delicious dressing on top. 

Many people whoattend Little 
Italy’s movie nights during the 
summer grab salad and a loaf of 
bread from Chiapparelli’s to go, 
and it is only $5. 

The atmosphere in the restau- 
rant is that of a noisy Italian fam- 
ily restaurant, and the food only 
helps to heighten the experience. 
It is packed on most nights, so 
reservations are recommended. 

Parking, like anywhere in Little 
Italy, is a serious problem. If you 
are lucky enough to finda spot on 
the street, take it. Ifnot, valet park- 
ing is available for $5. 

The only bad thing about 
Chiapparelli’s is that you prob- 
ably will be able to save enough 
room to eat dessert at Vaccaro’s. 


FIND YOUR WAY AROUND LITTLE ITALY 


Boccaccio’s 

925 Eastern Avenue 

Phone: 410-234-1322 

Prices: $16 for pasta entrees; $22-$24 
for seafood entrees 

Hours: Lunch: Mon.-Fri. 11:30 a.m.- 
2:30 p.m.; Dinner: Mon.-Sat. 5 p.m.-11 
p.m.; Sun. 4 p.m.-11 p.m. 


Caesar's Den 

223 5. High Street 

Phone: 410-547-0820 

Prices: $17 and up 

Hours: Mon.-Thurs, 11 a.m.-11 p.m.; Fri.- 


Sat.11am-12am,Sun.3p.m-11 p.m. 


Da Mimmo’s 

217 S. High Street 

Phone: 410-727-6976 

Prices: $10-$20 

Hours: Mon.-Thurs. 11:30 a.m.-11:30 
p.m.; Fri-Sun. 11:30 a.m.-1 a.m. 


Della Notte 

801 Eastern Avenue 

Phone: 410-837-5500 

Prices: $15-$25 

Hours: Sun.-Thurs. 11 a.m.-10 p.m.; Fri.- 
Sat. 11 a.m.-12 a.m. 


eek 


pen ne eter mas ca cei 





Pecora’s 

1012 Eastern Avenue 

Phone: 410-727-3437 

Prices: $10-$15 = 
Hours: Mon.-Thurs. 12 p.m.-2 a.m.; Su 
2p.m-10 p.m. 


Velleggia’s 

829 E. Pratt Street 

Phone: 410-685-2620 

Prices: $10-§15 

Hours: Mon.-Thurs. 11 a.m.-10:30 p.m,; 
Fri-Sat, 11 a.m.-1 a.m. Closed Sundays. 
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By Chris Langbein 


You can spend as long as 25 
minutes at the Hut, but it'll feel 
more like five. 

Maybe it’s the charming eth- 
nic music that makes the guest 
look over his shoulder every 
five minutes for a guy in a tur- 
ban carrying a machine-gun. 
Or possibly it could be the cou- 
rageous atmosphere which 
dares to combine a Roy Roger’s 
fixins bar with Hammurabi’s 
palace and stuff it all into a 
Dairy Queen. Or perhaps it is 
the plastic silverware and trays 
on which the food is served that 
makes one tear through dinner 
asifatarest stop trying to make 
it out of New Jersey before 
nightfall. 

It should, however, be a testa- 
mentto Kabob Hut’s fare and ser- 
vice that the dining experience 
there is so brief. The Hut’s prox- 
imity to Towson Commons and 
the mall make it a perfect place to 
eat on the go. 

And they don’t keep you hing- 
ing around. Even if you order an 
outrageous amount of food 





KABOB HUT 


13 Allegheny Ave., Towson 


Phone: 410-821-8005 

Price: $12-$15 

Location: Just off the roundabout in 
Towson. 

Hours: Mon.-Thurs. 11 a.m.-9 p.m.; 
Fri.-Sat. 11 a.m.-10 p.m.; Sun. 12 
p.m.-9 p.m. 


(dropping $30 for two people), it 
will be ready in only a few min- 
utes. And you won’t have to fight 
for a table, either. You can even 
order carry-out. 

Unless you are able to glean 
the subtleties of the apparently 
nuanced world of kabobs from 
the menu, you'll most likely op- 
erate on the assumption that 
you ll be eating some form of meat 
prepared on a stick and grilled 
over a flame. For the most part, 
that is exactly what the Hut of- 
fers. 

All of the platters (as opposed 
to the sandwiches) consist of a 
heap of rice on top of which the 
meat is served after it is removed 
from the skewers. Basically, the 
Hut has three types of meat to 
choose from in any combination: 
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Beef, tenderloin and chicken. The 
beef, frankly, tastes like dry back- 
yard hamburger at Uncle Jed’s. 
The tenderloin, on the other hand, 
has an excellent and surprisingly 
unique flavor to it. And the 
chicken tastes like a rip-off of In- 
dian tandoori cooking, but since 
tandoori chicken rules, so do the 
Hut’s kabobs. 

All of these meats, as well as 
features suchas gyro andsouvlaki, 
can be enjoyed as sandwiches. 
Unfortunately, the Hut goes light 
on the gyro and heavy on the let- 
tuce, which is akin to insulting 
the visitor’s mother. Not appre- 
ciated, 

Sometimes people talk about 
the Hut as serving the kind of 
food you can get at Spring Fair 
except on plates and in an air- 
conditioned environment. That’s 
pretty accurate. 

On the whole, however, the 
Kabob Hut experience is a posi- 
tive one — if you're willing to pay 
for it. The cheapest platter is al- 
most $7, plus a drink. And an 
evening at the Hut isn’t going to 
impress your date, even if she’s 
homeless. 
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Kabob Hut is right down the street from Towson Town Center. 





One World and Silk Road provide 
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The Silk Road Cafe can give you a meatless meal if you want. 


By Jaimee Hills 


The word “game” can be 
thought of as wild animals, 
hunted for food, or the flesh of 
these animals, eaten as food. You 
can find game in practically every 
restaurant you go to, anditis rare 
thatyou finda restaurant without 
some sort of game on the menu, 
or even a good selection of non- 


game foods, that is, vegetarian 
options. 

Vegetarians are always taking 
a gamble when they eat out. There 
may not be anything for them on 
the menu. Even worse is when the 
waiter believes that they actually 
do have something for vegetar- 
ians, pointing out the lone veg- 
etable soup, unknowingly cooked 
in beef stock. But for those who 


Po ss en hk Dh Af Sees AA 


vegetarian alternatives 


do not want to take a gamble with 
meat or game, I have two games 
(not for playing) that vegetarians 
at Hopkins ought to remember: 
pool and Marco Polo. 

The first, notaswimming pool 
but billiards, is a game of skill in 
pocketing balls on a pool table. 
Howis this connected to vegetar- 
ians? Do vegetarians really like to 
play pool? I do not know, but the 
question arose in my mind when 
Isawa purple pool table sitting in 
the back of the vegetarian restau- 
rant called One World Café, 
across the street from the Hop- 
kins lacrosse field. The answer I 
got was “no,” since I have never 
seen anyone playing on the purple 
pool table. The people there are 
usually just eating their dinner. 

Butitis good to remember that 
One World is the perfect restau- 
rant for a health-conscious veg- 
etarian. They have organic dishes 
and juices and many vegan op- 


tions as well. The only meat that 





ONE WORLD CAFE 
100 W. University Parkway 


Phone: 410-235-5777 

Price: $5-$9 

Location: North of the lacrosse field. 
Hours: Mon.-Sun. 11:30 a.m.-11 p.m. 
Bar closes at 1 a.m. daily. 


can be found on the menu is 
salmon ortuna. Butdonotworry, 
they have enough variety to in- 
clude normal stuff like Coke and 
burritos. 

The atmosphere is nice, it is 
not very crowded and the prices 
are not too high, but I am not so 
sure about the waiters. Namely, I 
have a bit of beef with the service. 
All the waiters that I have had 
there seemed to have been on 
something while serving me. With 
their glazed look, slow speech and 
stereotypical hemp necklaces 
(really), they did a fine enough 
job, but just seemed a little 
strange. 

The second game to remem- 





SILK ROAD CAFE 


3215 N. Charles Street 


Phone: 410-889-1319 

Price: $7-$10 

Location: One block to the south of 
Wolman Hall. 


Hours: Mon.-Sun. 11 a.m.-10 p.m. 


ber is Marco Polo. That is the one 
where a blind-folded swimmer 
yells Marco asall the other people 
echo Polo, trying to avoid him. 
The game was named after the 
explorer Marco Polo, who trav- 
eled an ancient trade route be- 
tween China and the Mediterra- 
nean Sea on his journey to Cathay. 
Itextended about 4,000 miles and 
was called the Silk Road. 

But in Baltimore, just near 
campus on North Charles Street, 
is the Silk Road Café, which is not 
astrictly vegetarian restaurant but 
provides many good vegetarian 
options. Although, if you play 
Marco Polo, I would suggest you 

Continued on Page 19 


16 


The Johns Hopkins News-Letter, 2000 Dining Guide: 





Get into Federal Hill’s taste of Japan 


By Brian Kim 


Matsuri in Federal Hill offers 
quality Japanese cuisine at an 
affordable price. There isa good 
selection of Japanese dishes. 
Matsuri serves sushi, udon 
noodles and several seafood 
dishes. 

It is located in a two-story 
building with a long sushi bar 
downstairs. At the sushi bar, you 
can order froma two-page sushi 
and sashimi menu that includes 
appetizing tuna, salmon, eeland 
quail eggs. 

The upstairs section of the 
restaurant is more quaint, 
with Japanese architecture 
and decoration such as paper 
lanterns bathing the room 
with a warm golden color. It 
is less busy and noisy than the 
bottom floor, where people 
frequently come in and out of 
the restaurant. And the sec- 
ond floor also offers a more 
authentic feel of Japanese cul- 
ture. 

Popular dishes at Matsuri 
include the nebayaki udon and 
the noodle dishes in seafood 
broth. These are well-prepared 





MATSURI 


1105 S. Chase Street 


Phone: 410-752-8561 

Price: $10-$15 

Location: The restaurant is centrally 
located in Federal Hill, on the south 
side of the Inner Harbor. 

Hours: Mon.-Fri. 5 p.m.-10 p.m.; Sat.- 
Sun. 5 p.m.-l1p.m. 


in Japanese style. 

Other good items include 
a variety of Donburi selec- 
tions. These dishes are rice 
topped with vegetables, meat 
anda sweet sauce, which com- 
bine in a nice series of fla- 
vors, 

Another section of the menu, 
the bento boxes, offer a variety 
of foods that you can sample in 
one entree. They are served on 
a neat tray with many compart- 
ments. 

Matsuri does take reserva- 
tions, but usually you can just go 
without one because waits aren’t 
terribly long. 

The restaurant, however, 
can get quite busy on week- 
end nights. Matsuri is situated 
in the Federal Hill district. 
There should be parking ei- 

















ther on the street or in nearby 
parking lots. 

Also keep in mind that 
Matsuri is open only for din- 
ner. They do not serve break- 


fast or lunch, but they are open 
seven days a week. 

Unless you are desperate for 
massive quantities of raw fish 
and order their largest sushi 
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Matsuri offers a good selection of Japanese dishes and a pleasant dining atmosphere. 


platter on the menu, Matsuri of- 
fers reasonable prices for this 
type of cuisine (about $10 to $15 
per person). That’s not too bad 
for good Japanese food. 





Mughal Garden is an Indian oasis of 


Here’s a great place to initiate your palatte to Indian tastes or 
enjoy a variety of dishes at relatively inexpensive prices 


By Charbel Barakat 


Perhaps you ve never tried In- 
dian food before. Perhaps you’ve 
been a bit intimidated by rumors 
of vindaloos gone horriblywrong. 
Ifso, let me reassure you that there 
is hope; I am among the many 
that have overcome their blissful 
ignorance of the fine flavors and 
colorful appearance of Indian 
cuisine. My introduction came 
not long ago at Mughal Garden, a 
fine restaurant in the heart of 
Mount Vernon and a mere 
minute’s walk north from the 
Peabody Conservatory. For the 
novice, its tasty dishes provide a 
fine introduction and hearty por- 
tions (not to mention its lunch 
buffet) provide ample opportu- 
nity to sample their entire range 
of offerings. Long-time fans of 
Indian delicacies will find 
Mughal’s attentive staffhelpful in 
preparing each dish just as you 
like it. 

If youlike Indian food and lots 


of it, or if you'd like to sample 
several dishes without spending a 
lot of money, visit the Mughal 
Garden for its bargain all-you- 
can-eat lunch buffet. For $6.95, 
you can heap 


disappointment, I remained very 

pleased with the my meal. 
Perhaps some recommenda- 
tions are in order. Despite the fact 
that Pll probably always go back 
to cheesebur- 


your plate gers and french 
: eS I : 

again and fries, a few 

again witha va- MUGHAL GARDEN dishes certainly 

riety of mild to ee impressed me. 


spicy Indian 
foods and a 
good selection 
of vegetarian 
dishes. On 
weekends, the 
brunch buffet 
offers even 
more items, along with compli- 
mentary soda and house wine. 
And don’t worry, just because it’s 
a buffet doesn’t mean the manag- 
ers hide their best offerings. No 
less than twelve entrees were avail- 
able when I visited as well as mul- 
tiples curries and sauces to liven 
up any dish. Though the absence 
of any desserts was definitely a 


Price: $7-$16 


5-11 p.m. 


Phone: 410-547-0001 


Location: Mount Vernon 

Hours: Lunch Mon.-Fri. 11:30 a.m.- 
2:30 p.m.; Sat.-Sun. 11:30 a.m.-3 p.m.; or 
Dinner Sun.-Thu. 5-10 p.m.; Fri.-Sat. 


For appetizers, 
try the veg- 
etable samosa 
chicken 
chaat with po- 
tatoes, onions 
and tamarind. 
Try the spicy 
Mulligatawny soup, the steaming 
platters of tandoori, chicken, 
shrimp or salmon tikka, kebobs, 
vindaloos and saags. They tell me 
that no Indian dinner should start 
without bread, and Mughal Gar- 
den has a delicious selection, in- 
cluding the standard nan, onion 
kulcha and tandoor roti, but try 
notto fill up on them, as there will 


earthly delight 


be plenty to eat in the substantial 
main course. 

Mughal Garden offers numer- 
ous seafood selections, and the 
lobster tandooriisa standout. The 
menu here is enormous and rea- 
sonable, with the real bargains 
being the vegetarian meals. All 
entrees are accompanied by some 
of the best Basmati rice in town. 
For dessert, try the kheer, an In- 
dian rice pudding with almonds 
and raisins that proves easily su- 
perior to the brownie bottom pies 
and frozen cappuccinos that are 
infecting dessert menus every- 
where. 

The lamb vindaloo provided a 
delicious surprise. You must un- 
derstand I’m not ordinarily alamb 
man, myself. Consider it the Lisa 
Simpson effect: I can eat just about 
anything so long as it’s not cute. 
And let’s face it, those little lambs 
areawfully cute. But, letmetell you, 
this dish was more than enough to 
change my mind. The lamb was 
alive with flavor, setting my mouth 


nearly aflame. Tasty to be sure, al- 
though I ran through quite a few 
glasses of water before figuring that 
out. A word to the wise: No matter 
how tough you think youare, when 
you tell a Mughal waiter that you 
would like your lamb “as hot as 
possible,” you’d better be ready to 
go to war. Their chefs won’t hold 
back the curries and chilis, so 
choose your words carefully. 

For the best in pricing and 
impeccable service, Mughal 
Garden comes out on top once 
again. Although the dining 
room is fairly sizable, the set- 
ting can still be quite romantic 
at night, with candle light and 
lovely Indian sculptures and 
paintings everywhere you look. 
There’s never much of a wait 
here, reservations are rarely nec- 
essary, and management often 
makes the rounds to inquire 
about the quality of the meal. 
Mughal Garden’sbusboysarealso 
so good that a water glass is never 
half-empty for long. 
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Tamber’s, a fifties-style diner, features Indian cuisine, but no waitresses in short skirts. Damn. 


Did Indian cuisine even 
exist in the “nifty” fifties? 


There's only one way to find out: Go eat at Tambers, Hoss 


By Jeremiah Crim 


As far as I can tell, Tamber’s, 
located on the corner of St. Paul 
and 34th streets and known to 
many as “Nifty Fifties,” is a res- 
taurant suffering from an extreme 
identity crisis. 

Below the circular Tamber’s 
sign on the front face of the build- 
ing, asecond sign promises “Nifty 
Fifties Dining,” and the interior 
intially seems to deliver exactly 
this. Above booths with red vinyl 
upholstery, framed pictures of fif- 
ties cars and old Coca-Cola signs 
adorn the walls. Waiters serve 
milkshakes to customers seated 
at along counter next to the soda 
fountain, and the sounds of old 
tunes played by a glowing juke- 
box mix with the conversations 
and laughter of the Hopkins stu- 
dents that make up a large part of 
Tamber’s customer base. 

However, a quick glance at the 
menureveals that Tamber’sis not 
your normal fifties diner. Though 
Tamber’s does offer the staple of 
burgers, ice cream shakes and fla- 
vored cokes that can be expected 
at any typical fifties diner, all of 
these items are hidden on the back 
side of the page that lists Tamber’s 
real interest: Indian food. From 
appetizers like samosa and garlic 
nan to full entrees such as 
Jalphrezi and Tikka Massala, 
Tamber’s makes just about any 
Indian dish you could ask for it 





TAMBER’S 


3327 St. Paul Street 


Phone: 410-243-0383 

Price: $10-$12 

Location: You can see it from 
Wolman, dude. 

Hours: Mon.-Thurs, 9 a.m.-10 p.m. 
Fri-Sat. 9 a.m.-11p.m.; Sun 9 a.m.-9 
p-m. 


even has a good number of veg- 
etarian options. Sure, the food is 
not as good as at Akbar’s, but itis 
not bad either. 

Fortunately, the presence of a 
full selection of Indian food does 
not detract from the quality or 
variety of the other food. 
Tamber’s menu boasts, in addi- 
tion to the choices already men- 
tioned, sandwiches, salads, 
pasta and a wide variety of ap- 
petizers including potato skins, 
mozarella sticks and wings. The 
prices are low, portions are gen- 
erous, and everything is pretty 
good. 

So I will forgive Tamber’s for 
hiding their fifties food behind 
the Indian dishes. Food from 
two different cultures makes it 
easy to find something that just 
about anyone will like, and even 
though you'll have to make the 
effort to turna page to findit, all 
of the traditional fifties food is 
still there. But I can’t forgive 
them for leaving out the most 
important part of the fifties din- 
ing experience: waitresses in 


long skirts that chew their 
bubble gum loudly as they wait 
for your order. 

You know what I am talking 
about. When I think of a fifties 
diner, I always see the high school 
kids dancing in the middle of the 
restaurant while waitresses (in 
long skirts, chewing bubble gum) 
bring milkshakes to everyone 
who’s still sitting down. Butwhen 
I went to Tamber’s, I had trouble 
getting service from anyone — it 
seems that Tamber’s forgot not 
only the long skirts and bubble 
gum, but the waiters and wait- 
resses as well. After we got our 
meals, our waiter disappeared, 
and my friends and I were ignored 
until almost everyone else there 
had left the restaurant. 

But, as I have said, the food 
was good, and it did not cost 
much, especially after the 10 per- 
cent discount for Hopkins stu- 
dents. Soifyou do nothave much 
to spend and don’t want to go 
very far from campus, remember 
Tamber’s — an inexpensive, con- 
veniently located restaurant that 
offers anice mix of American and 
Indian cuisine andan atmosphere 
that’s perfect for hanging out with 
friends. And best ofall, when you 
are done you'll have all the time 
in the world to play with the rem- 
nants of curry and ketchup on 
your plate while you wait for the 
waiter to remember that you are 
there. 








Static up in your 
Bombay Grill 


It might be kind of hard to miss that 
distinctive awning, but if you're in the 
area, force yourself to stop in — you 
won't be disappointed in the least 


By Ana Zampino 


Inasmallroom onaside street 
in Mount Vernon is where you 
will find the Bombay Grill restau- 
rant. The one room “too close for 
comfort” atmosphere is not 
nearly representative of the ex- 
cellence of the food. 

The food may be somewhat 
pricey, averaging at $10 an en- 
tree, butitisso scrumptious that 
I guarantee you will go back for 
more! In addition, students re- 
ceive the advantage ofa 10-per- 
cent discount on lunch and a 
fifteen percent discount on din- 
ner, including carryout, mak- 
ing the prices incredibly reason- 
able. 

Heaven for the vegetarian, the 
vegetable samosas are a must! 
Non-vegetarians can try the Meat 
Samosas — which melt in your 
mouth. Everyone will love the 
bread basket, coupled with some 
mango chutney. 

Also, do not miss out on the 
murgh mazhedar, or the chicken 
saag. Or again, if you are a non- 
meat eater, try the vegetable ka- 
bob. 











BOMBAY GRILL 


2 East Madison Avenue 


Phone: 410-837-2973 

Price: $20 

Location: Just north of the Washing- 
ton Monument in Mount Vernon 
Hours: Lunch: Mon.-Sun. 11:30 a.m.- 
2:30 p.m.; Dinner: Mon.-Fri. 4:30 
p-m,-10:00 p.m.; Sat.-Sun. 5 p.m.-11 
p-m. 


The Bombay Grill offers many 
desserts that are not mentioned 
on the menu, but that the servers 
will gladly describe for the diner, 
as well as specially prepare to the 
diner’s taste preference. And fi- 
nally, the diner is offered coffee 
or tea at the end of the meal, be- 
fore the check is finally brought 
back. 

This may not be the best place 
fora first date, since you will prob- 
ably be close enough to sample 
your neighbor’s dinner. However, 
it is the best place for people who 
love Indian cuisine or just casual 
dining. 

On the whole, the meal gives 
each person the full experience of 
Southern Indian food and drink, 
an experience that is well worth 
having. 
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The Bombay Grill is a Balto foray into Souther Indian cuisine. 
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Don Pablo’s does all right for a chain 


CATH 
te 


They give you enough food for your buck, but be 


careful because the service tends to be slow 


By Tom Gutting 


Chain restaurants are trou- 
bling. They’re everywhere, and 
they’re just not that good. But if 
you ve got to bite the bullet and 
eat at one, Don Pablo’s is as good 
as any. 

They do a pretty good job of 
cooking Mexican food, with the 
usual American Tex-Mex slantto 
it. 

But at least you won’t go hun- 
gry. 

Don Pablo’s won’t offer you a 
big variety of original dishes. They 
cook up the usual list of Mexican 
fare: burritos, enchiladas, fajitas 
and the like. 

One thing they do very well, 
however, are combination plates. 

The “Mexican Dinner” and “E] 
Presidente” are two good combo 
platters that allow you to try sev- 
eral differentitems andeatto your 
heart’s content. 

The fajitas are pretty good, too. 
Don Pablo’s does a commend- 
able job of serving a balanced 
amount of meat and toppings 


RD 
DON PABLO’S AT 
WHITE MARSH 


8161 Honeygo Blvd. 


Phone: 410-931-7966 

Price: $7-$15 

Location: On The Avenue at White 
Marsh 

Hours: Sun.-Thurs. 11:30 a.m.-10 
p-m.; Fri.-Sat. 11:30 a.m.-11 p.m. 


with their fajitas. You won’t be 
left with piles of lettuce and on- 
ions when you're done. 

Another high point of the meal 
is the side dishes. While all Mexi- 
can places give you rice and 
refried beans, Don Pablo’s doesit 
better than most. They aren’t just 
space-wasters that take up extra 
room on the plate. There isn’t 
enough cheese on the beans, but 
they usually aren’t too dry. Their 
preparation of Mexican rice is 
actually quite good. It comple- 
ments the sauces served over the 
entrées well. 

Don Pablo’s also makes a 
pretty mean frozen margarita, but 
be ready to pay for it. As is the 
case at all chains, drinks are out- 


rageously over- 
priced. Butona 
special occa- 
sion, it’s worth 
sipping ona $5 
or $7 drink. 

The biggest 
drawback with 
Don Pablo’s at 
White Marsh is 
the service. It 
has disturbing 
tendency to be 
excruciatingly 
slow. 

Waiters will 





promptly come 
to your table 
and take drink 
orders, but they 
won't be back anytime soon, es- 
pecially if you want something 
from the bar. 

The slow service makes appe- 
tizersa mistake because you won't 
have long to enjoy them before 
the entrées arrive. 

It also takes a long time to pay 
now. In the past, you could take 
the check up to the front and pay 


the hostess. Now, however, you're 
stuck doingit through your waiter, 
and that often takes an excruciat- 
inglylong time, so beware ifyou’re 
rushing to make a movie. 

As is the case at all White 
Marsh restaurants, long waits are 
an issue, particularly on the week- 
end. So be prepared to sit for an 
hour or more. 
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Don Pablo’s is near the movie theaters, making it a good stop before your show. 


One nice thing about Don 
Pablo’s, though, is that sodas are 
free from the bar while you're 
waiting for a table. 

The bottom line is that Don 
Pablo’s is a chain, so it’s not that 
great. But it’s not that bad, either. 
You'll get enough food, and it 
won’t completely empty your 
wallet. 


Holy guacamole, Batman! A guide to 


Navigate your way through Mexican dining like 


a native speaker without an accent 


Taco — A Mexican sandwich. 
A folded corn tortilla filled with 
virtually anything: Beef, chicken, 
pork, lettuce, tomatoes, refried 
beans, guacamole and salsa. Can 
be made with crispy fried taco 
shells or soft shells. 

Tamale — A corn husk 
wrappedaround finely-chopped 
meat and vegetables and coated 
with dough. The package is 
steamed until the dough is 
cooked, then the corn husk is 
peeled away before eating. 

Salsa — The mexican word for 
“sauce.” There are cooked salsas 
(salsa verde) and uncooked salsas 
(salsa cruda) which are usually 
made with an assortment of toma- 
toes, onions, peppers and garlic 
and other herbs. An ingredient in 
many recipes, or used as a dip. 

Sangrita — Sometimes con- 
fused with another drink called 
“Sangria,” this Mexican/Spanish 


drink is very different. There are 
many variations, but a Sangrita is 
usually a blend of tomato juice, 
orange juice, lemon or lime juice, 
and a dash of chili powder or 
Tabasco sauce. Served chilled 
with a shot of tequila. 

Tequila — Colorless or straw- 
coloredliquormade from theagave 
plant. Originated from Tequila, 
Mexico, and it’s about 80-86 proof, 
although some are over 100 proof. 

Chimichanga — This is a 
deep-fried or fried burrito that 
could contain any shredded meat, 
with cheese, refried beans, and 
rice. It is garnished with salsa, 
guacamole, sour cream and 
cheese. Wear loose clothing to 
conceal the belly expansion as a 
result of eating this! 

Empanada — Meat and veg- 
etable filling baked inside a pastry 
crust. Sizes range from huge fam- 
ily size to tiny ravioli size, and can 


be filled with fruit and served asa 
desert. 

Enchilada — A soft corn tor- 
tilla wrapped around a meat or 
cheese filling, and served hot with 
tomato-based salsa. 

Frijoles — The Spanish word 
for beans. So, now we know what 
Holy Frijoles means. 

Burrito — A flour tortilla 
wrapped around lots of fillings 
suchas meat, refried beans, grated 
cheese, sour cream, lettuce, etc. 

Chuckle — What you will hear 
around the restaurant if you pro- 
nounce the “js” in your food. Ex- 
ample: Silly Diner: “llhavea fah- 
JEE-tah please” 

Restaurant: (chuckle) 

Buuelo — Thin deep-fried 
Mexican pastry sprinkled with 
guacamole. 

Guacamole — Mashed avo- 
cado mixed with lemon orlimejuice 
and other seasonings. Finely- 


chopped green onion or tomatoes 
are sometimes included, and it is 
served as a sauce, a side dish, a 
topping, ora dip. Why isn’t there a 
Holy Guacamole restaurant? 

Quesadilla — A flour tortilla is 
filled with cheese, cooked meats, 
refried beans, ora combo and then 
folded over. Toasted under abroiler 
or fried, it’s then cut into strips and 
served as an appetizer. 

Margarita — A cocktail made 
with Tequila, orange-flavored li- 
queur, and lime juice, The rim of 
the glass is dipped in lime juice, 
then salt. 

Carnitas — Spanish for “little 
meats,” itis simply shreds of well- 
browned pork simmered in wa- 
ter until tender, then cooked in 
pork fat. Usually eaten with salsa, 
or in tacos or burritos. 

Albondiga — The Spanish 
word for meatball (Mama Mia! 
That’s a.SPICY albondiga!) The 


Taco Bell and beyond 


actual dish is called “albondigas” 
which isa dish of spicy meatballs 
served with tomato sauce. 

Chilaquiles — Sometimes 
called a “poor man’s dish” (ap- 
propriate for college students), 
because it is traditionally made 
from leftovers (sound familiar?) 
Consists of tortilla strips sauteed 
with other ingredients like 
cheese, chorizo, shredded meat 
and green chilies. Can be baked, 
lasagna-style. 

Chorizo — Coarsely ground 
pork sausage seasoned with gar- 
lic, chili powder, and other spices. 
It can be used as an ingredient in 
many other dishes like casseroles, 
soups, stews and enchiladas. 

Alka Seltzer — Sometimesan 
involuntary, though welcome, 
continuation of the meal. Drive 
ata steady speedon the way home 
to avoid upsetting your bal- 
looned stomach further. 
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Size matters 
at Vaccaro’s 





VACCARO’S 


222 Albemarle St. 


Phone: 410-685-4905 

Price: $5-$10 

Location: Somewhere in the middle of 
Little Italy 

Hours: Mon. 9 a.m.-10 p.m.; Tues.- 
Thurs. 9 a.m.-11 p.m.; Fri.-Sat. 9 a.m.- 
1 a.m.; Sun. 9 a.m.-11 p.m. 


By Chris Langbein, 
S. Brendan Short 
and Ana Zampino 


At Vaccaro’s, the rule is that 
everything is huge. Though their 
menu is almost completely made 
up of sugar, their dessert-only 
offerings are as well-regarded as 
they are large. 

The eclaire is literally the size 
of a house pet (and we are not 
talking the rats in the AMRs). 
Usually credit card-sized at other 
eateries, the Napoleons —a flaky 
pastry with layers of cream 
inbetween, often vanilla, straw- 
berry, or chocolate — are sized 
more like bricks. 

Their gelato goes beyond vari- 
ety and into the realm of the sub- 
lime. The cannolis, whether regu- 
lar, chocolate or filled, can even 
be UPSed to you. Having more 
than one, however, might just kill 
you. But what a last meal that 


would be. 

A Vaccaro’s spumoni — ice 
cream in the form of cake — is the 
perfect delight to sample as your 
dog enjoys his home-made bis- 
cuits. (To be honest, for dog food, 
those things do notlookhalfbad.) 

Famed for their all-you-caneat 
Monday nights, Vaccaro’s at- 
tracts the Little Italy dessert crowd 
with a passion. N-L staffers have 
been known to have larger eyes 
than stomachs, calling upon the 
demon that is the “Lost at Sea” 
leading to all kinds of digestion 
problems and brain synapse 
misfirings. The moral of the story: 
Do not underestimate the rich- 
ness or the hugeness of anything 
at Vaccaro’s. 

Offering punch-bowl sized 
sundae’s, this place never gives 
up on the oversized theme. Some 
have compareditto being trapped 
in a Jonathan Swift nightmare, 
surrounded by Brobdingnagians, 
or waking up at the top of the 
bean stalk and having your eclair 
look down at you, saying “Fee fi 
fo fum!” 

Vaccaro’s even has some other 
locations in Owings Mills and 
Union Station, and is rumored to 
have a satellite operation in the 
Harbor, but the real thing is right 
in the heart of Little Italy. 
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GaGa’s brings treats to 
Charles Village 





GAGA’S 


3120 St. Paul Street 


Phone: 410-243-0808 

Price: $2-$5 

Location: Charles Village; in the cor- 
ner of the St. Paul Court apartments 
Hours: Mon.-Thurs. 3:30 p.m.-10 
p-m.; Pri.-Sat. 3:30 p.m.-11] p.m.; Sun. 
3:30 p.m-8 p.m, 


By Chung Lee 


If you blink at the wrong time, 
you could miss it. Tucked away at 
the corner of 32nd and St. Paul 
streets, GaGa’s is a recent addition 
tothe Charles Villagearea. Thestore 
may be small, but do not let those 
outward impressions deceive you 
—alotoficecreamandothertreats 
are packedinto thelittle shop. Dish- 
ing outhomemadeice cream (Lee’s 
Gourmet Ice Cream - a local favor- 
ite), flavorsrange from Creamcycle 
to Mango Sorbet to Death by 
Chocolate and change weekly. 

GaGa’s also offers their so- 
called “Groovies” which, in es- 
sence, are smoothies with an ex- 
tra kick, as well as the more 
traditional novelties such as sun- 
daes, milkshakes, and banana 
splits. Tea, coffee, hot chocolate 
and soup are also available. 

Be prepared to spend any- 
where between about $2 and $5, 
depending on how much of a 
sweet tooth you are, but keep in 
mind that Hopkins students get a 
10-percent discount with a stu- 





What to do if you're veggie 
and don’t want to starve 


Silk Road Cafe and One World Cafe can 
help you in your quest to avoid 
products contaminated by animals 


Continued from Page 15 
hide in China. The Silk Road 
Café tries to stay true to its name 
and provide a good variety of 
food, from Mediterranean to 
Chinese. However, though the 
variety may be good, that does 
not mean that the food is neces- 
sarily good. Clearly, their Chi- 
hese noodle and rice dishes are 
their strong point. Stay away 
from the falafel and their at- 
tempts at Indian dishes. (Not 
good at all.) 

Also, because it is not just a 


vegetarian restaurant, this gives 
rise to the possibility ofa runin 
with meat. I am convinced that 
there was once meat in my “veg- 
etarian” dumplings. But it was 
take-out, so I did not have the 
option of complaining to my 
waitress. 

I forgave Silk Road the last 
time I was too busy to make 
myself dinner, mostly because 
the service is quick, and the 
meals are relatively cheap. 
The atmosphere is quaint, or 
small you could say, but my 


a a, ae ee ae Oe 


main problem with the place 
(which is why I usually get 
take-out) is the heavy smell of 
food that sits in the restau- 
rant and stays with you and 
your clothes long after you 
have left. 

Despite their shortcomings, 
Silk Road and One World Cafe 
are restaurants well-suited to 
vegetarians. So, if you choose 
not to eat game and are search- 
ing for food beyond the dead 
vegetables in the dining hall, you 
should try out these restaurants, 
and bring your omnivore 
friends. Just remember pooland 
Marco Polo. 

And do not play with your 
food! 








dent ID (single scoop in a cup or 

cone is $1.88 total). 
Inshort,GaGa’sisdefinitelyworth 

taking a lookatif you're in the mood 


Moxley’s 





ANA A PRCUSESSETET TER 
To hell with diets! Give me GaGa’s, ashort walk toice cream bliss. 


forsomethingsweet—butkeepyour 
eyes and tastes peeled because the 
store may see some changes in selec- 
tion this winter. 


is for hot 


high-schoolers 


By Steve Cocker 


After a filling platter at the Ka- 
bob Hut oralong day of watching 
your girlfriend shop at the mall, 
the perfect end to the trip is a stop 
at Moxley’s, Towson’s best ice 
cream parlor. 

Moxley’s is the ultimate place 
for ice cream. It’s like the Peach 
Pit or the Max ofice cream for the 
local high-scoolers who practi- 
cally live in there. Which explains 
the attempt at a hip, poppy look 
and colorful atmosphere. 

They have everything from 
normal, everyday grocer’s freezer 
flavors to those crazy combina- 
tions you would never imagine or 
try to eat (pretzels in myice cream 
is where I draw the line). 

Walking in there feels like a girl- 
scout convention if you go at the 
wrong (orright) times. Nobodyhas 
ever seen a guy working behind the 
counter; it’s always.a team of high- 
schoolers goofing off at their first 
employment experience. Some- 
times this eye-candy alone canbe a 
good enough reason to stop by if 
it’s a slow day at the mall. 

Moxley’s is even considerate 
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MOXLEY’S 


25 Allegheny Ave., Towson 


Phone: 410-825-2544 

Price: $2-$5 

Location: Just off the Allegheny Ave. 
side of the Towson traffic circle. 
Hours: Effective Oct. 1, Moxley’s went 
on winter hours: Mon.-Fri. 11 a.m.-9 
p.m.; Sat.-Sun, 11 a.m.-10 p.m, 


enough to provide free water cups 
to their patrons, since they real- 
ized their ice cream is so good 
that the rich aftertaste com- 
pounds the flavor enough that it 
can become fairly overwhelming. 
Asa result, a few sips of water can 
cut right through the cream and 
make you feel like your stomach 
just got twice as large and you 
could eat a whole other serving. 
Popular selections are the 
“Moxley’s scoop” andthe “brownie 
sundae,” but if your pussy is hurt- 
ing too much, you can always 
downsize to just one or two scoops. 
Anywayyoulookatit, Moxley’s 
is an experience. Whatever your 
personal philosophy on ice cream 
might be, Moxley’s is one of 
Towson’s few rare gem’s that merit 
a visit just to say you've been there. 
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No more dining halls?! What willl eat? 


Here are some tips on how to make the 
most of cooking freedom once you've 
started living off-campus 


By Tom Gutting 


It’s a big change to leave the 
safety and comfort of the dining 
halls. But once you hit junior 
year, those days are over, unless 
you want to be That Guy — the 
upperclassman who sits alone 
in Terrace Court and enjoys 
meals while doing his home- 
work. 

Moving off-campus and hav- 
ing to cook your own meals is a 
rite of passage. Think of it as a 
chance to get back to man’s 





primitive, hunter-gatherer 
roots. 

It’s also an opportunity to 
eat food that isn’t ridiculously 
mediocre, so make the most of 
tte 

I understand how hard it can 
be to cook good food during a 
busy semester. It’s OK to eat 
out once in a while. You don’t 
need to be an Iron Chef. But 
make an effort to cook a few 
times a week. 

There are a few approaches 
you can take to eating off-cam- 
pus. 

First, you can go the frozen 
dinner route. This is popular at 
my 330 East University Park- 
way rowhouse. When we go to 
the grocery store, we stock up 
on all kinds of microwavable 
meals. 

I prefer the Swanson Hungry 
Man dinners, but Marie 
Callender makes good, filling 
food. And these new “bowls” are 
not bad. Uncle Ben’s and 
Healthy Choice both make a 
decent selection. 

If you’re really creative, you 


can try Skillet Sensations and 
other meals that come in a bag. 
You just heat them up in a fry- 
ing pan. While I don’t think 
they’re so great, they do give the 
impression that you cooked for 
yourself. Mom and dad might 
be proud. 

Second, you can eat using 
what I call the “Chris Langbein 
Method.” For long stretches ata 
time, Chris lives on grilled 
cheese sandwiches and Kraft 
macaroniand cheese. If youcan 
stomach that, go for it. It’s low- 
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As great as it tastes, don’t deep fry everything that you eat. 


cost — except on your arteries. 

The Chris Langbein Method 
is in the same genre as a mis- 
guided, but fun, chapter in 330 
history: deep frying. Don’t get 
me wrong. Deep fryers are ab- 
solutely fabulous. Everything, 
except Twinkies, is better deep 
fried. 

But it’s unwise to cook all 
your meals in the deep fryer, as 
we learned the hard way last 
winter. You end up with grease 
caked on your kitchen walls, 
and your entire house or apart- 
ment will start to smell a little 
funny. 

So I haven’t always been that 
successful or responsible when 
it comes to cooking at home. 

But I have picked up a few 
tips that might help you prevent 
food poisoning and starvation. 

Try to get in a regular habit 
of going grocery shopping. 
When you do go, don’t buy too 
much that will spoil. If you do, 
you'll end up with a rotten- 
smelling refrigerator, green milk 
(I am not making this up), let- 
tuce that turns into a mysteri- 
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ous black liquid and gray spoiled 
meat. Nothing smells worse than 
that. 

Buy pasta and rice. You can 
either cook your own and add 
some sauce, or youcan buy Pasta 
Roni, Lipton Noodles & Sauce 
or another of those pre-pack- 
aged meals. 

Also pick up canned veg- 
etables. They don’t taste that 
bad, and they won’t go bad. If 
you prefer, buy frozen veg- 
etables instead. They’re good, 


By Michelle Fenster 


Baltimore and its northwest- 
ern neighbor Pikesville have one 
of the largest Jewish populations 
in the United States. So it would 
onlybe fair to assume that there is 
an abundance of good kosher 
food available. I do not know 
about the good part, but there are 
definitely a large number of ko- 
sher restaurants in the Pikesville 
area. 

Let us start with dairy (in or- 
der to be kosher, meat and milk 
products must be prepared sepa- 
rately, hence kosher restaurants 
usually only serve one or the 
other). One of the most popular 
foods among college students is 
pizza because it is cheap, tasty 
and does not require utensils. 

There are three options in the 
kosher circuit: Tov Pizza (6313 
Reisterstown Rd., 410-358-5238), 
Mama Leah’s Gourmet Kosher 
Pizza (607-A Reisterstown Rd. 
410-653-7600), and Caramels 
(corner of Reisterstown Rd. and 
Seven Mile Lane, 410-486-2365). 
I have come to the decision that 
there is no such thing as good 
kosher pizza, so moving on from 
there, the most edible is probably 
at Caramels. Tov’s used to have 
good challah bread, but not any- 
more. Besides, their pizza crust is 
somewhat doughy. Nevertheless, 
they are next door to the fast food 
joint Kosher Bite, which is help- 
fulifyouand your friends can not 
agree on whatto eat. Mama Leah’s 
is okay, but it is the farthest from 
school of the three. All three can 
claim their place in the Grease 
Hall of Fame. Caramels actually 
offers more than just pizza, 
though. They have amazing 
cheesecakes and ice cream and 
also claim the number one calzone 
in town. Prices are decent for a 
kosher restaurant, too ($1.35/slice 
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too. 

If you can afford it, live on 
frozen food. Sometimes it’s a 
little expensive and choices are 
limited, but it’s better than eat- 
ing out all the time. After all, a 
Tombstone pizza is just as good 
as Papa John’s, it’s cheaper, and 
you don’t have to wait 90 min- 
utes for delivery. 

Remember to freeze meat 
that you aren’t going to eat fora 
few days. That will keep it from 
going bad and That'll help you 


of pizza). 

If you want something dairy, 
but are notin the mood to torture 
your arteries, try the Milk and 
Honey Bistro (1777 Reisterstown 
Rd, 410-486-4344). They serve 
Italian food at an average price. 
(Note that for kosher restaurants, 
average price is more than for 
non-kosher restaurants.) They 
might serve their food on paper 
plates, but the eggplant parmesan 
is to die for. 

In terms of greasy desert, the 
Pikesville area has two popular 
choices: Dunkin’ Donuts and 
Krispy Kreme. The only real dif- 
ference you will find at these ko- 
sher branches from the ones else- 
where in the city is that the menu 
does not offer egg and sausage 
sandwiches. 

Pikesville has an abundance 
of kosher bakeries where you 
can get anything from challah 
bread to bagels. The most popu- 
lar is Goldman’s Kosher Bakery 
(6848 Reisterstown Rd, 410- 
358-9625). If you want to try 
one of their bagels but do not 
want to go to Pikesville, go to 
Café Q, who get their bagels 
from Goldman’s. 

For kosher meat, you have sev- 
eral options. If all you want to do 
is stock up your refrigerator, the 
easiest solution is Seven Mile 
Market (4000 Seven Mile Lane, 
410-653-2000). This is a huge su- 
per market which stocks every- 
thing that the Giant or Safeway 
do and more. Their homemade 
chopped liver is decent and they 
usually have Israeli chocolates 
and candies in stock. One word of 
caution though. Do not go in on 
a Thursday night unless you are 
willing to fight crowds and stand 
in huge lines with people getting 
ready for the Sabbath. 

If you are looking for a more 
traditional way of getting your 


prevent dangerous bacteria and 
mold from using your kitchen 
as a laboratory. 

But if you really are serious 
about eating at home, the best 
thing to do is keep your kitchen 
clean. Don’t let dishes pile up in 
your sink. 

Having a filthy kitchen and 
no clean dishes is the biggest 
deterrent to cooking at home. 
Otherwise, you'll be longing for 
the days of Terrace and 
Wolman, and that’s sad. 


Stay kosher in Baltimore 


meat, Wasserman and Lemberger 
Kosher Meat Market (7006 
Reisterstown Road, 410-486- 
4191) is one of the best butchers 
in the city. Liebes Kosher Delica- 
tessen and Carry Out (607 
Reisterstown Road, 410-653- 
1977) is also good. And if you 
want to buy chopped liver you 
better order in advance — it is 
that good. 

Kosher Bite (6309 
Reisterstown Rd., 410-358-6349) 
is an upscale fast food restaurant. 
The hamburgersare unbelievable 
(although small), as are the fries. 
The schwarma and knishes are 
also good. Kosher Bite is a little 
on the expensive side but has an 
impressive collection of scotches 
and kosher wines. Myrecommen- 
dation: order a Double Bite and 
fries. 

Royal Restaurant (206 E. Lex- 
ington Street, 410-727-5757) isa 
meat restaurant that offers a vari- 
ety of cuisine, from American to 
Chinese. It does not have a res- 
taurant feel, and it is not quite 
homey, either. The best way to 
describe the atmosphere would 
be like abar mitzvah witha bunch 
ofround tables. The menuishuge, 
but I recommend the sesame 
chicken. The prices are average 
for kosher, so you will not go 
broke eating there. 

For average Americanized 
Chinese food, there is Chapps at 
Pomona (1700 Reisterstown 
Road., 410-653-3198). 

Finally, there is the Brasserie 
(1700 Reisterstown Road, 410- 
484-0476). It is decent French 
cuisine, but nothing great, and it 
isa little pricey. However, itis the 
only upper-class restaurant. It has 
a small menu, but there is a deli 
attached to the restaurant that 
offers burgers, hot dogs, and subs 
for a slightly cheaper price. 

Happy dining and b’teyavon! 
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Niwana is great if you want Japanese and Korean food without crossing more than two streets. 


Can't cook? Go to Niwana 


Just because one vegetarian was fed 
some meat here, doesn’t mean that 
Niwana doesn't have many selections to 
offer herbivores and carnivores 


By Julia Schiesel 


Conveniently located on 
33rd Street and North Charles, 
Niwana has the potential to be 
a great place for an Asian res- 
taurant. Now, if only that were 
the case. Serving mostly Japa- 
nese and Korean cuisine, 
Niwana varies from the tradi- 
tional fare with the typical Chi- 
nese takeout available for de- 
livery to the Homewood 
campus. 

In addition, their prices are 
reasonable: a dinner for two can 
easily cost less than $25. With 
Niwana’s variety of alcoholic 
beverages, including a few out of 
place Caribbean cocktails, it 
could be a fun place to go for 
dinner. 

Their appetizer menu is both 
extensive and varied. One can 
order a simple plate of fried 
dumplings or tempura (choose 
from shrimp, meat or veg- 
etable) or the more elaborate 
chop chae. 

However, it is herein where 
the problems begin. The Niwana 
menu is split into several sec- 
tions — sushi, appetizers, 
boxes, entrees and vegetarian to 
name a few. Because I do not eat 
meat, I turn to the vegetarian 
menu and order straight from 
there. 

Apparently, it is a false no- 
tion to assume that because an 
item is on the vegetarian menu, 
it inherently does not contain 


meat or meat products. I can 
certainly guarantee that some 
of their stockis meat rather than 
vegetable. In addition, I advise 
any other herbivores out there 
to be very specific about their 
orders. 

Last year, when I ate at 
Niwana, I had communication 
problems with my order due to 
obvious language barriers. 
(One waiter had only been in 
the country for a week or so 
before he had started working 
there. And needless to say, he 
did not have much English ex- 
perience). 

Asa result, an order of veg- 
etable tempura was mistaken 
for shrimp tempura. This year, 
however, one can easily see the 
improvements in the wait staff. 
The service is not always expe- 
dient, even when the restaurant 
is next to empty, but it is 
friendly and willing to help. 
This came in handy when I last 
ate at Niwana. 

Out for a roommate bond- 
ing night, we ordered some joint 
appetizers. To avoid any con- 
fusion between the appetizers 
with meat and their vegetarian 
counterparts, I did the order- 
ing, and made a point of saying 
that we wanted the non-meat 
options. 

They came, not too quickly 
later, and I was a little confused. 
Whereasit did nottaste like those 
vegetable patties had meat in 


them; what wasthatmysterysub>iiechoice. 9 is se ie 





NIWANA 


3215 N. Charles St. 


Phone: 410-366-4115 

Price: $5-$12 

Location: Charles Village 

Hours: Mon-Sat. 11:30 a.m.-10:30 
p-m.; Sun, 3 p.m.-9:30 p.m, 


stance? 

Well, after skeptically swal- 
lowing half of one, I left the 
others to my roommate. When 
our waiter returned, entrees in 
hand, I inquired as to the con- 
tent of our appetizers. Indeed, 
they had been made with meat. 
Since I had ordered chop chae 
for dinner, I immediately saw 
that there was again some mys- 
tery meat within the melange 
of clear vermicelli and veg- 
etables. 

Fortunately, the waiter was 
willing to take the cost of the dish 
off of our bill, but the stigma I 
have from my most recent dining 
experience there isnot easily fore- 
gone. 

I must admit, however, that 
Niwana has several good as- 
pects. In addition to the loca- 
tion and cost, its well-known 
and loved teriyaki boxes are 
delicious. They are served 
with miso soup, cucumber 
rolls and salad, and one can 
order chicken, vegetable or 
beef in Niwana’s special 
teriyaki sauce fora little more 
than $10. 

They are also very capable of 
rivaling (and according to many 
beating out) Kawasaki for the best 
sushi in Charles Village, with a 
thorough variety of options from 
which one can make a good 
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| Raviolilovers 


anonymous 


y name is S. 

Brendan 

Short, and I 

am a pack 

aged ravioli 
addict. 

Well, perhaps I should explain 
myself better. You see, I stayed in 
Baltimore this summer, living in an 
apartment all by myself, and, for the 
first time, totally dependent on my 
own resources for sustenance. No 
mom to make my meals, no meal 
plan, no Depot. I had to rely on my 
wits for food. Or at least on Giant. I 
have to confess, I was a little bit wor- 
ried. After all, when my parents 
walked out of that door for the long 
drive back to Manchester, I would 
really be on my own, forced to con- 
structsomething thatapproximated 
ameal, perhapsevenwithsuch things 
as taste and nutritional balance 
thrownin,andthewholethingwould 
have to be put together from the 
mysterious items just deposited in 
my newly-acquired cabinets. 

Fortunately for my mental 
health, that night, after a brief pe- 
riod in which I weighed the pos- 
sible health risks of three months 
ofnothing but peanut butter sand- 
wiches, some fellow summer Bal- 
timore-dwellers called and we all 
went out for dinner. 

The day ofreckoninghad merely 
been postponed, however. I still had 
to deal with the food problem even- 
tually, and as the weeks went on, I 
found myself drawn moreand more 
to foods I had never really liked be- 
fore. Especially pasta. I had always 
thought of pasta as being kind of 
boring, but the idea of simply boil- 
ing some water and having a non- 
ramen meal appealed to me im- 
mensely. But that was only the 
beginning. My real epiphany came 
one day when I was walking toward 
the dairy section of Giant. Casually 
glancing to one side, a stack of pack- 
ages caught my eye: Butoni ravioli. I 
bet you were expecting me to say 
“frozenravioli,” but didnotwantto 
lie to you. The great thing is that they 
are not frozen. They are made at the 
factory and refrigerated at the store, 
and unless you freeze them yourself, 
they are never frozen. Think of it as 
pseudo-fresh. I mean, they have an 
expiration dateandeverything. They 
come in tons of flavors, with meats 
or cheeses orveggiesinside, and they 
are the perfect size for a one-person 
meal. It is beautiful, really. 

It might seem strange that pack- 


aged ravioli was what made me feel eatout. 


like Ireally hada grip onmy cooking 
situation, rather than, say, the time! 
first marinated and sautéed some 
chicken breasts (which happened a 
week or so earlier), but it was when 
I first realized that if] got some fro- 
zen veggies and cooked my pack- 
aged ravioli, and ate it all together 
with a glass of milk, that I had actu- 
ally put togethera real, more-or-less 
nutritionally-balanced meal. It led 
tomy “componenttheory” of cook- 
ing. It states that ifyoumakeanum- 
ber of smaller dishes, each drawn 
from one of the major food groups 








S.BRENDANSHORT 


Placebo Effect 


(however many there are nowin the 
food tetrahedron or whatever), you 
come up with a nutritionally bal- 
anced meal that will not lead to you 
dying on the couch from malnutri- 
tion while watching the Cartoon 
Network. I realize my theory is not 
exactly original or anything, but I 
was pretty proud of it at the time, 
and it did keep me in a reasonable 
state of health this summer. 

Of course, that was before the 
school year started back up and 
before the News-Letter came roar- 
ing off the presses again. Nowadays 
it seems that it’s all I can do to grab 
a pizza at Levering, much less find 
time to make balanced meals. Sure, 
Iputaslice oftomato on that greasy 
cheeseburger when I am down to 
the Gatehouse, but how far can that 
reallytakeme? Whenwillthevenge- 
ful gods of Recommended Daily 
Allowance strike me down in their 
anger? How many more dramatic 
ways can I come up with to say that 
Tam alittle bit worried that I might 
notbe getting enough healthy food? 
Well, the truth is, I could come up 
withalotmore, but will spare you. 
Besides, I’m out of time: Tonight, I 
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22: The Johns Hopkins News-Letter" 2000 Dining Guide: 
Online delivery: You could, but why? 


So I am writing about 
Internet food delivery services. 
I could go on writer’s autopilot 
now and give you a list of things 
you can get over the Internet, 
like clothes, electronics and 
even new cars. 

Then I would add that even 
food, something you had to go 
to restaurants to get previously 
(if you did not call for delivery 
orcooksomeathome), was now 
available on this amazing com- 
puter network. 

Well, I won’t do that. 

Anyway, if youare too lazy to 
reach for the telephone while sit- 
ting at your computer typing up 
a paper or looking at pictures of 
mullets or whatever, there are 
now two major websites through 
which you can have food deliv- 
ered to your door; that is, if you 
can make it away from your 
computer, probably past the 
phone you could have used in 
the first place and over to the 


Get your eat on 


The way these services work 
is simple: You log on to the 
Internet site and select a restau- 
rant, at which point youare pre- 


EER 
CAMPUSFOOD.COM 
+ King’s Pizza Express 
+ Charles Restaurant 
+ Paul Chen Hong Kong Restaurant 
* Orient Express 
+ Tony Cheng’s Szechuan 
+ Hopkins Deli 
- Tamber’s 
+ Kawasaki 
* Rocky Run Tap & Grill 
+ Einstein Bros ($10 delivery fee) 

* University Mini Mart 


FOOD.COM 
+ Empire Cafe 

+ Mughal Garden 

+ Orient Express 

+ Papa John’s 


sented with a menu. You make 
your selections and push a but- 
ton to send the order on its way. 

You are then e-mailed a 
confirmation letter and your 
order is faxed to the appropri- 
ate restaurant. It’s just that 


at Rocky Run 


It's close to campus and, sure it’s the 
same as Ruby Tuesday, but you can 
have a good time and eat some food 


Continued from Page 11 
and sing their own Rocky Run 
rendition of “Happy Birthday.” 

Also available are a variety of 





against other Rocky Run pa- 
trons anda nationwide network 
of other restaurants. It is fun: 
you get to call yourself things 


drinks including sodas, like “YOMOMMA” and see it 
milkshakes, wines, and a large show up on the television. If 
variety of do- that doesn’t 
mestic and float your boat, 
imported you could al- 
pete All of the tables are ways keep quiet 
There are : with the free lol- 
some other covered with brown lipops while you 
interesting watch sports on 
aspects of 1 the other TVs. 
Rocky Run pepe and equipped All in all, 
worth men- Rocky Run is a 


tioning. For 
you artists 


and fidgety YOU drawing or tic- 
types out 

there, all of fac-toe pleasure. 

the tables 


with crayons for 


pretty fun place 
to go. The atmo- 
sphere and ser- 
vice are good, 
and the food is 
decent. Com- 





are covered 

with brown paper and equipped 
with crayons for your drawing 
or tic-tac-toe pleasure. If that 
does not do it for you, then 
there is the computerized TV- 
trivia game that you play 


pared to some 
other places in the area, like 
Nifty Fifties, Rocky Run wins 
hands down. Go for the appe- 
tizers, like nachos or buffalo 
wings. Just keep in mind that 
the portions are pretty big. 





Campusfood.com offers 11 
different restaurants that de- 
liver, including such favorites 
as Paul Chen Hong Kong Res- 
taurant and the at-least-it- 
isn’t-Papa-John’s favorite, 
King’s Pizza Express. The ser- 
vice is slow and not very reli- 
able; about half the time I or- 
der from Paul Chen’s or King’s, 
I have to call the restaurant 
anyway to see what happened 
to my order. On a more posi- 
tive note, Campusfood.com 
offers small discounts on their 
orders, if you want to pocket 
fifty cents for having to wait an 
extra half an hour. Isn’t the 
hourly wage rate for banging 
out license plates in jail higher? 

Food.com operates in the 
Baltimore area as well, offer- 
ing two more choices, the ex- 
cellent Indian restaurant 
Mughal Garden and Empire 
Cafe. Same slow service, but 
no discount. 
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Frankly, ordering food over 
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HTTP://WWW.CAMPUSFOOD.COM 
Welcome to the cool new world of the Internet, where you can do 
anything you can do in the real world, only more futuristically. 


the Internet is like watching 

other people play a video game: 

It’s really cool the first time you 

do it, but it gets very annoying 
- 7 


very quickly. 
Push yourself. Reach for that 
phone. You can do it! 
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Down three HopSFAs and get wild: If 
drinks were named after SAC groups 


News-Letter Staff 

Now we reach the time in the 
Dining Guide where we start mak- 
ing stuff up. We, the editors, are 
proud, or at least not overly 
ashamed, to give you, the reader, 
some ideas for drinks that a “so- 
cial drinker” can make in the pri- 
vacy and comfort of his or her 
ownroom inthe AMRs(wewon’t 
tell). 

You see, through a highly sci- 
entific process, we have deter- 
mined that the main problem with 
mixed drinks is that they are not 
named after SAC groups. Yeah, 
that is it. So bear with us. 


Agape 

Equal parts holy water, Lysol 
and vodka. Not only will it save 
your soul, but you will also be 
booting into a clean toilet. 


Association for 
Computing 
Machinery 


Drinking? You mean with 
girls? 


Caribbean 
Cultural Society 


Red Stripe and rum. It'll help 
remind you that geographical re- 
gions aren’t worth having meet- 
ings about. 


Charles Street 
Standard 


Nouveau Beaujolais. You can 
only get it once a year. 


Circle K 


Scotch on the rocks. Stir well 
and give it to someone else. 


College 
Republicans 


Vodka Martini. Stirred, not 
shaken. 


College 
Democrats 


Vodka martini. Shaken, not 
stirred ....Samefucking difference. 


DSAGA 


Schnapps, Blue Curagao, etc.. 
Anything fruity will do. Not that 
there’s anything wrong with that. 


Film Society 


Three parts popcorn butter, 
one part gin. Sip froma flask while 
discussing the Dogme 95 move- 
ment in the dark. 


Manischewitz, Stick with 
what’s been getting you drunk 
every Passover since 1988. 


The HOP 


This drink will cost you 
$40,000 and will not, in any way, 
make campus life more entertain- 
ing. 


HopSFA 


Equal parts rocket fuel, rum and 
model glue. Stick in an action fig- 
ure of Chewbacca holding an um- 
brella. 


Lorelei 


Two parts Zima and one part 
estrogen. Mix welland garnish with 
a cherry. Served chilled while 
watching one woman’s battle 
against abusive males on Lifetime. 


Model UN 


A splash of vodka, whiskey, 
sake, tequila, Bailey’s, wine and 
whatever else. Yeah, they'll get 
along really well in your stomach. 


@ 
MSE Symposium 
Equal parts race, class and gen- 
der. Garnish with a heavy dose of 
political over-correctness. Mixin 
empty auditorium. 


News-Letter 


Beast and Boone’s ... Shut up. 


Outdoors Club 


One part Moonshine and two 
parts Wild Turkey. Drink out ofa 
Thermos while running around 
the woods naked. Remember to 
bring a designated canoer. 


Sailing Club 
Just some orange juice. 
Wouldn’t want to get scurvy! 


Students for 
Choice 


Equal parts vermouthand gin. 
Garnish with RU-486. 


Student Cound 


Two parts water and one part 
water. Stir with a stolen wind- 
shield wiper and serve cold. 


SLAC 


A bottle of André: $7.80 exactly. 


Ultimate Frisbee 


Mix wheatgrass juice, pot and 
beerinablender. Pourintoa dirty 
frisbee and serve cold. 


WHSR 


Whatever it is, it made them 
pass out because we haven’theard 
from them in ages. 





Food isn’t just about nutrition, you know 


Feel like testing your manhood? Try this intestinal obstacle course on a slow weekend. 


By Steve Cocker 


College is a time of freedom 
and discovery. When it comes to 
food, this means two things. 

First, freedom from your par- 
ents, who raised you to eat with 
knives and forks and such, per- 
sistently reminging you that food 
is not a plaything. 

They were lying. 

Second, the discovery comes 
when you realize that losersin the 
game of life tend to have a high 
propensity to be winners in games 
involving food. 

Losers are people News-Letter 
happens to know a little some- 
thing about. 

Along those lines, the N-L has 
done some research into the won- 
ders of using food to elevate one’s 
self-respect. 

So, to that end, hereisa listof 
gastrointenstinal olympics with 


which to impress your friends, 


or at least that fat girl down the 
hall. Though you won't get a 
medal, you will come home with 


some rather large loaves to ha 





pinch. 


1. Two Papa John's 
large cheese pizzas, 
no bev, one hour 


Now, your average guy can put 
down a large cheese Papa John’s 
pizza and still have room for 
desert and/or beer. 

The real difficulty in this chal- 
lenge is the combination of no- 
beverage and second pizza — 
which might individually be con- 
ceivable— all in one hour. 

Realistically, this is not pos- 
sible, though many claim the abil- 
ity to survive this event without 
booting. 

Without the beverage, the 
cheese just starts to build upon 
itself until it feels like some sort of 
exotic disease taking hold of your 
entire body. Try throwing in a 
whole second pizza. 

The ultimate effect is that the 


moment you crack the second 
pizza, which should feel like the 
-way point, is the same mo- | possible. Masite alee lille 
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ment when you realize that, in 
terms of food and digestion, 
you've really just begun. 

The man who completes this 
challenge is God. 


2. Two-dozen ice 
cream sandwiches, 
one half-hour 


Again, doesn’t sound so bad, 
right? | mean, the ice cream is 
going to melt and reduce in vol- 
ume, and then all you’re left with 
are the cookies. And even a girl 
could put down 52 cookies if she 
had to, right? 

In reality, this is some danger- 
ous shit. Attempting this almost 
certainly will make you projectile 
vomit frozen material from out of 
your stomach (which is actually 
kinda cool). 

This challenge sort of ties in 
with the next one, but it’s sup- 
posed to be some sort of chemical 
thing with all that dairy in your 
stomach that makes this one im- 


3. One gallon of 
milk, 15 minutes 


Easy, right? Wrong. 

Though it is also difficult, one 
might be able to imagine down- 
ing, say, a gallon of Kool Aid or 
even Miller Lite if pledging. 

I don’t know what the science 
of all this is, but it sounds rather 
reasonable to assume that this is 
impossible. 

But this one has an urban leg- 
end side to it that only enhances 
the conventional wisdom that at- 
tempting this challenge is just 
plain stupid. 

Attempts are rumored to cause 
day-long head- and stomach- 
aches, the runs and brain dam- 
age. But then again, you probably 
have to be brain-dead to try it. 


4, 48-ounce porter- 
house (at Morton's) 


This piece of meat, designed _ 
for two people, is at least three to 
four inches thick. a 





_ Michael Stipe. 
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Again, the idea belies the real- 
ity. The meatis prepared so richly 
with oil and butter and such that 
it is above and beyond the chal- 
lenge presented by other simi- 
larly-sized meats. 

Additionally, while the milk 
challenege will cost you some- 
where around $2, the porterhouse 
will run you over $60. 

Still, of all the challenges, this 
one might be the easiest over 
which to claim victory. 


5.200 pixy stix, one 
hour 


No matter what happens here, 
you know you're going to get 
fucked up going into this one. 

While probably do-able, astick 
of sugar every 17 seconds or so is 
some serious shit. 

It won't take long to end up 
running laps in your basement, 
pounding your head against the 
wall to makethe headache goaway 
and singing It’s the End of the 
World As We Know It pes iat 
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